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GRANITE VIEWS JODY REESE 

A debt ceiling solution 

Although this would be 
a bad time to do it, if we 
really wanted to reduee 
our annual defieit to zero, 
we eould and it wouldn’t 
be all that diffieult. 
Currently our federal 
government spends about one-fifth more than 
it brings in. The solution has always been an 
easy one: lower spending by one-fifth. The 
question is, how? 

Cut all programs, from current Social Secu- 
rity to Medicare to veterans benefits to military 
size to food stamps to fuel assistance to unem- 
ployment benefits to emergency services to 
forest firefighters to homeland security to the 
NS A. Every program at the federal level would 
need to be cut between 10 and 50 percent. 

Some programs, such as Social Security 
and Medicare, would need smaller percentage 
cuts, but still, current retirees should expect a 
10-percent benefits cut — same with Medi- 
care and veterans benefits. These are big costs 
for the federal government, and their costs far 
exceed what funds were put into them by cur- 
rent recipients. 

Farm subsidies, border security, highway 
funds, and education transfers to the states 
would need to be cut in the 50 percent range. 
Money would need to be refocused on high- 
return programs for anti-terrorism and other 
life safety programs. It wouldn’t be a bad time 
to legalize most drugs. The cost of enforce- 
ment and prisons could be eliminated entirely. 
Other crime would go down, and the federal 
government could collect tax revenue from the 
sale. The costs associated with the resulting 
negative social problems are hard to anticipate. 

America could still remain a superpower, 
but we’d need to be a diminished one. We’d 
need to pull in several aircraft carriers, reduce 
bases around the world, curtail subs and 
reduce military headcount (a nice way to say 
reduce the number of troops). 

When we look at it in terms of the services 
we get or the people who serve at the federal 
government level, these cuts seem harsh. But 
that’s the trade-off 

In the last year a majority of Republicans in 
the House voted for just this solution — sev- 
eral times — when they voted to not raise the 
debt ceiling. If we can’t raise the debt ceil- 
ing, we can’t borrow any more money, and 
that means we need to cut 20 percent from the 
budget, today. 

The question we need asked of those mn- 
ning in Republican primaries for the 2016 
election cycle: If you are against raising the 
debt ceiling, how would you cut $680 billion 
from the federal budget today? We should 
expect a real answer. 

From the Democrats, we need to ask an 
equally tough question: How are you going 
to cut federal funding so that our kids and 
grandkids aren’t paying for good-life today? 
We should expect a real answer. A 
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satuniay; Largest Show Ever Held In Concord 

March 29th ^ * Gadgets • Giveaways • Gourmet Cooking Shows 

1 0am-6pm ^ Demonstrations • Expert Advice 



Sunday, 
March 30th 
, 1 0am-Spn^ 


15 Loudon Rd, Concord, NH Exit 14 Off 1-93 (Rte 9) 


HOME & GARDEN DISPLAYS: Home Furnishings • Kitchens • Landscaping • Baths • Patio Rooms • Pools • Roofing • interior Decor • Heating •Architects 
• Windows • Siding • Gutters • Solar • Geo Thermal • Garages • Custom & Modular Homes • Log Homes • Insulation • Decks • Painters... Much More! 

PRODUCTS & I DBAS FOR: Building • Decorating • Remodeling • Financing • Mortgages 


(Admits 2 Adults Free w/coupon) 


HOME SHOW 


Everett Arena, Concord NH 

15 Loudon Rd, Concord NH • Exit 14 Off 1-93 (Rte 9) 


Sat, Mar 29th 10am-6pm 
Sun, Mar 30th 10am- 5pm 


Additional tickets: Adults $6, Seniors $5 
Children under 16 (with adult) FREE • FREE PARKING 

NORTHERNSHOWS.COM 


I 
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Going Green? 

Products and Services to reduce energy 
cost and conserve our resources! 

northernshows.com 




NEWS & NOTES 


! 



There was a lot of activity last week inside the New Hampshire Statehouse. 



House votes 

Minimum wage increase: 

The House voted in favor of rais- 
ing the state’s minimum wage to 
$8.25 an hour in 2015 and $9 an 
hour in 2016, aeeording to the 
Coneord Monitor. The 173-118 
vote would reinstate a state min- 
imum wage, as New Hampshire 
eurrently defaults to the feder- 
al minimum wage of $7.25 and 
hour. After 2016, the bill eould 
tie yearly inereases to the eon- 
sumer priee index. The bill is 
now on its way to the Senate. 

Decriminalize marijuana: The 
House passed a bill to deerimi- 
nalize the possession of up to an 
ounee of marijuana to the Repub- 
liean-eontrolled Senate last 
week. House legislators voted 
with bipartisan support 215-92, 
aeeording to WMUR. The house 
has passed similar bills eaeh year 
for the past five years. The eur- 
rent law states that possession 
of up to an ounee of Marijuana 
is punishable by a fine of up to 
$2,000 and a year in jail. The bill 
also states drivers lieenses eannot 
be revoked if marijuana is in peo- 
ple’s systems and growing up to 
six pot plants would be a misde- 
meanor, not a felony. 

Repeal death penalty: Last 
week the House voted 225-104 
to repeal the state’s death pen- 
alty, though it did not support 
an amendment that would have 
made the bill retroaetive and 
taken Miehael Addison off of 
death row, the Coneord Monitor 
reported. 


Casino bill: The House killed 
a bill that would have allowed 
a single easino to open in New 
Hampshire, NHPR reported. 
Gov. Maggie Hassan announeed 
that despite the vote, she still 
believes developing a easi- 
no would be the best eourse of 
aetion for supporting the state’s 
long term eeonomie growth. The 
senate had tabled its own easino 
bill whieh ealls for two easinos 
to be allowed. If that passes the 
Senate, the house will be taking 
up the issue again. 

Runway accidents 

For the time being, small 
planes won’t be landing on a 
runway on frozen Lake Win- 
nipesaukee, aeeording to the 
Assoeiated Press. The runway 
has been elosed after two sep- 
arate ineidents where planes 
skidded and erashed into snow- 
banks while trying to landing. 
Nobody was hurt in the aeei- 
dents, and they are being 
investigated by state poliee and 
the FAA. The iee on Alton Bay 
is more than 20 inehes thiek and 
the planes did not go through it 
at all, aeeording to Alton Fire 
Chief Seott Williams. 

Power plants pay 

This quarter, the state’s power 
plants are paying more than ever 
to emit earbon, NHPR reported. 
The right to emit a ton of earbon 
eosts $4 per ton, surpassing the 
previous high eost of $3.51 in 


2009. That eost is managed by 
the Regional Greenhouse Gas 
Initiative. The inerease eomes 
after the New England states 
enaeted a redueed eap on earbon 
dioxide in the region last year. 

Bedford tops rent list 

The town of Bedford made 
rent.eom’s list of Top 25 Cities 
for Renters Raising Families. It 
landed the No. 19 spot beeause 
it puts heavy emphasis on eduea- 
tion and growth. It rated highly 
for its great sehools, low erime 
rate, teeh-savvy job market, 
high rental inventory and aeeess 
to family-friendly aetivities, 
aeeording to a press release. No 
other New Hampshire towns or 
eities made the list, but six are in 
New England. 

UNH Law ranks well 

The University of New Hamp- 
shire’s Law sehool is ranked 
No. 93 by the U.S. News and 
World Report for its 2015 edi- 
tion of America s Best Graduate 
Schools. That’s 26 spots high- 
er than last year, aeeording to 
a press release. UNH law has 
moved a total of 49 spots high- 
er in the past two years, whieh 
is a rise unmatehed by any other 
law sehool. It plaees the sehool 
in the Top 100 for the first time. 
The sehool also ranked in the 
Top 10 for the study of intellee- 
tual property. 

Gas tax support 

The Senate Ways and Means 
Committee voted 4-1 in support 
of a gas tax bill, but the bill has 
ehanged signifieantly, the Con- 


eord Monitor reported. It now 
proposes a one-time 4-eent gas 
tax inerease, whieh is mueh 
less than the bill originally pro- 
posed. The inerease eould bring 
$32 million to the Department 
of Transportation for road and 
bridge work. 

Above target 

Aeeording to the Obama 
administration, the total num- 


ber of Granite Staters who 
have seleeted a health eare plan 
through the federal insuranee 
market sinee enrollment opened 
Oet. 1 is 21,578. That’s more 
than the 19,000 enrollments that 
were expeeted through Mareh 
3 1 , the Coneord Monitor report- 
ed. Last month, about 4,700 
more residents signed up than 
expeeted. A 


BEST WEEK 

# NH SHOPPERS 

In case anybody forgot, or maybe Just to 

■ generate even more tax-free pride, The New 
Hampshire Retail Association has designed 
a tax-free shopping “365 Days A Year” logo 
and is asking retailers and other business- 
m es statewide to use it, the Associate Press 
reported. The logo is shopping bag-shaped 
and comes in black-and-white or colors. It 
was unveiled last week, and the association 
is sending it to Chambers of Commerce to 
be distributed. 


WORST WEEK 

NH PRIMARY VOTERS 

If Utah has anything to do with it. New 
Hampshire will no longer be the state with 
the first presidential primary, NHPR report- 
ed. Last week, the Utah House of Represen- 
tatives approved a bill that gives lawmakers 
the option to hold an online election as long 
as it’s held before any other event selecting 
a nomination in the nation. New Hampshire 
Secretary of State Bill Gardner has been 

■ urging Utah lawmakers to reject the bill, ac- 
cording to NHPR. He stated that the Gran- 
ite State had held the first-in-nation position 
for 100 years, and the distinction is part of 
its culture. 
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YOUR CHANCE TO SCORE. 

(AFREEBURRITO) 

Celebrate March to Soccer and show your support for the New England Revolution 
home opener by wearing your Revolution gear into any New England-area Chipotle 
on March 22nd for BUY-ONE/GET-ONE FREE burritos, bowls, tacos, or salads. 


PROUD PARTNERS 




FIND A LOCATION AND LEARN MORE AT 

CHIPOTLE.COM/HOMEGROWN 


© 2014 Chipotle. Chipotle is the exclusive owner of its registered trademarks. All rights reserved. Limit one free menu item 
per customer. Cannot be combined with other promotions. Valid through 3/22/14 only. Additional restrictions may apply. 
© 2014 MLS. All Major League Soccer trademarks and copyrights used by permission. All rights reserved. 



NEWS 

Rescuing the rescuers 

Hike Safe cards could generate funds for Search and Rescue 


Who's getting rescued? 

A breakdown of the 957 reportable 
search and rescue missions from 2006 to 201 2 


Other (includes 
high-profile crime cases) 


Swimmers 


Cross-country 

skiers 



People with 
mental illness 
& walkaways/ 
runaways 


Hunters, 
anglers, boaters 
& OHRV riders 

Source: Major Kevin Jordan, New Hampshire Department of Fish and Game 


Hikers 

and climbers 


By Rebecca Fishow 

rfishow@hippopress.com 

You’re hiking along one of New Hamp- 
shire’s seenie mountain trails with a friend. 
It’s a beautiful day, but it gets dark quiekly, 
and on the way baek down you misstep and 
twist your ankle. You ean’t even put pressure 
on it, let alone keep hiking. So your friend 
ealls the Department of Fish and Game’s 
Seareh and Reseue team, and before long 
responders are helping you off the mountain. 
You eannot thank them enough. 

Fast forward a eouple weeks. Your leg is 
healed and you’re doing just fine — until you 
get a bill for two or three grand from Fish and 
Game to eover the eosts of your reseue. 

Currently the department doesn’t bill most 
of the people it helps throughout the state, but 
that eould ehange if legislation ealling for the 
ereation of a Hike Safe eard passes the state 
Senate and gets the okay from Gov. Maggie 
Hassan. If that happens, people will have the 
option to purehase an annual hike safe eard 
for $25 per person or $35 per family, whieh 
would prevent them from being billed for 
their reseue. 

The Hike Safe eard is an effort to gener- 
ate money for a department that is in need of 
its own reseuing. Eaeh year, the state’s Seareh 
and Reseue team faees a nearly $200,000 def- 
ieit, whieh Fish and Game ofiieials say is 
preventing them from doing their job. 

“At this point we’re so desperate I’d take 
a $10 eheek. It’s a $200,000 shortfall every 
year,” said Major Kevin Jordan, assistant 
ehief of Fish and Game law enforeement. 

The cost of rescues 

Every year the New Hampshire Fish and 
Game’s Seareh and Reseue Department (with 


the aid of highly trained volunteers from loeal 
mountain elubs) eompletes approximately 
170 outdoor reseue missions. 

The reseued take a variety of forms: they 
are traditional hikers, ehildren or elderly 
people with dementia who wander into the 
woods, eross-eountry skiers, swimmers, or 
erime vietims like Celina Cass, an 11 -year- 
old girl who was found murdered in 2011 
after a multiple-day seareh effort. 

But only 8.6 pereent of reseues are the 
high-stakes, high-eost missions like Cass’s. 

“There’s a number of those on any giv- 
en weekend that are simple earryouts that 
add up but don’t neeessarily make the front 
page,” said Jordan. “They run from $2,000 to 
$3,000 to eonduet, so when you add them all 
up at the end of the year, that’s what’s draw- 


ing the money.” 

Every year the department spends about 
$320,000 on reseue missions, whieh are sup- 
posed to be paid for from a fund generated by 
$1 from every snow maehine, boat and ATV 
registration, but that only adds up to about 
$180,000 annually. When the funds run dry 
the department dips into the Fish and Game 
general fund. That is supported by lieenses 
and registrations meant to pay for other Fish 
and Game responsibilities like maintenanee, 
land eonservation and employee salaries. 

“Theoretically [the general fund] is sup- 
posed to be used to support hunting and fishing 
... but essentially hunters and fisherman are 
paying 100 percent of the cost of rescues, so 
therein lies the problem,” Jordan said. 

Hunters, anglers, boaters and snow 



Dollars don't add up 

New Hampshire Search and Rescue's average annual costs 
outweigh revenues 
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machine and ATV users make up only about 
14 percent of total rescues annually. 

“There [are] ... sportsmen who are tired of 
it,” Jordan said. “They’re tired of their money 
going there, rather than trails, enforcement, 
bridges, culverts ... so there’s a growing pro- 
test from some of these groups.” 

In 2008, the state attempted to help Search 
and Rescue by allowing it to bill hikers who 
are determined to have been negligent or 
reckless for rescue services. Since its incep- 
tion, the department has billed out for 63 
missions totaling $112,785. But billing and 
collecting are two different stories. 

“We have successfully collected $69,000, 
which doesn’t really help us a whole lot, and 
it’s pretty labor-intensive,” Jordan said. 

Searching for funding 

Fish and Game is one of only a couple state 
departments that don’t receive annual state 
funding from tax dollars or the general fund. 
State lawmakers are slowly catching on to the 
department’s money problem. 

Last year, lawmakers established a 
commission to study Fish and Game’s sus- 
tainability in response to increasing awareness 
of its funding problems. They also granted the 
department $1.6 million in general funds for 
the fiscal year 2014-2015 biennium and sug- 
gested coming up with a way for hikers to pay 
for their own rescues.This year legislation to 
establish Hike Safe cards passed the House 
and is on its way to the Senate. 

“A number of us have been trying to fig- 
ure out how to correct this,” said Rep. Gene 
Chandler (R-Bartlett), one of the bill’s pri- 
mary sponsors. “This is one idea. It’s not the 
end all, certainly, and we hope it’s going to be 
well received.” 

If a hiker is rescued but didn’t purchase the 
Hike Safe card or pay for a fishing license 
or other Fish and Games registration, they 
would be billed for the cost of the effort. 
Money brought in both through the card and 
through billing would pay for essential rescue 
items like helicopters, employee overtime, 
insurance, equipment and training. 

Questioning the card 

Jordan said the response he has received 
has been mostly positive. But there has been 
some concern that the fees make New Hamp- 
shire seem inhospitable. 

“There’s a school of thought out there that 
the State of New Hampshire should support 
this program because we’re asking people to 
come,” he said. “They’re giving to tourism 
out here, so we should make sure they get 
home safe.” 

There’s some concern amongst the state’s 
volunteer search and rescue workers from 
local mountain clubs too. John Scarinza, 
president of the Randolph Mountain Club, 
said that in theory, the concept of a Hike Safe 
card is valid, but the current legislation could 
cause some problems. As is, the bill says that 


if someone has a Hike Safe eard, they would 
not be billed for their reseue even if their 
aetions were negligent. 

“I don’t want them to have the sense that, 
‘Hey I bought this eard. I still don’t have my 
own personal responsibility to be prepared, 
and somebody’s going to eome get me,”’ 
Searinza said. 

There’s also a question of who would 
be eneouraged to buy a eard, he said. For 
instanee, should a grandmother who doesn’t 
hike but takes her grandkids on a day trip to 
the Flume Gorge be eneouraged to buy one? 
If she twists her ankle and needs assistanee 
getting out, should she be billed? 

And then there’s the pereeption that hikers 
don’t provide support for reseues, Searinza 
said. While they may not be paying fees, the 
work they do as volunteer reseuers is invalu- 
able, he said. 

“These are all folks from the hiking eom- 
munity who are highly trained and very good 
at what they do,” Searinza said. “So that 
eontribution is being made and there’s a tre- 
mendous value to that.” 


Not enough 

Regardless, even the bill’s supporters are 
looking at the Hike Safe eards as more of a 
supplemental souree of revenue. 

“This isn’t by any means a solution to the 
funding problem for Seareh and Reseue,” 
Chandler said. 

Jordan antieipates it will bring in about 
$5,000 to $6,000 a year — not nearly enough 
to elose the gap. 

“I ean tell you, we will be taking some 
pretty drastie steps soon ... and it’s pret- 
ty frightening,” Jordan said. “Things like 
stop doing seareh and reseue in the White 
Mountains, where it’s federal land . . . and 
we don’t want to do it. We’re not looking 
to get out of this. We’re just looking to sup- 
port it.” 


More search and rescue news 


For information about an upcoming pro- 
gram that focuses on preventing the need 
for rescues, as well as what to do if you 
become lost or hurt, see page 33. 


What do you think? 

Getting opinions on state’s drug and alcohol problems 


By Rebecca Fishow 

rfishow@hippopress.com 


School administrator: “It just seems 
so ridiculously obvious what the econom- 
ic impact [of addiction] is, and we're not 
doing anything about it. ” 

Youth worker: “Do you think it has 
anything to do with the ‘Live Free or 
Die' mentality? The ‘we can take care 
of our own, ' and ‘it 's not your problem ' 
mentality? " 

School teacher: “I think it is. I think it 
is ‘keep it quiet. 'And I'm sure it's not just 
where I work, but I think about all the 
ambulances coming. I don 't remember any 
ambulances coming when I was in high 
school. But nobody 's telling anybody what's 
going on. I think it is very quiet. " 

From heroin overdoses and high-profile 
drug sweeps to marijuana bills and mental 
health eare debates, drug use and abuse has 
gotten a lot of attention in New Hampshire 
reeently. But what do people really think 
about it? 

Last Wednesday evening, in a bright 
elassroom in UNH Manehester’s Univer- 
sity Center Building, about 35 people sat 
in three small eireles talking through the 
state’s drug and aleohol issues. They were 
partieipating in one of nine statewide eon- 
versations sponsored by New Futures and 
faeilitated by New Hampshire Listens in an 
effort to hear direetly from the publie. 

“It’s easy for us to get in a spot where 
we’re preaehing to the ehoir,” said Sar- 



Facilitator Dennis Calcutt lists his groups priorities for 
addressing drug issues. Rebecca Fishow photo. 


ah Sadowski, New Futures eommunity 
engagement direetor. “It’s an opportunity 
to move beyond what we think we know. 
... This is about, what does your skepti- 
eal neighbor think? Or your kid’s eoaeh, or 
your teaeher?” 

Pair the news stories with reeent statis- 
ties about a high prevalenees of drug and 
aleohol use (like more adoleseents use illie- 
it drugs in New Hampshire than they do in 
New England, or the nation) and a short- 
age of finaneial support for treatment and 
edueation (e.g. the state invests less than 1 
pereent of its aleohol sale profits in aleohol 
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87 Elm St. Manchester, NH 
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Thai Massage 

Combining massage 
stretching techniques 
to create a unique 
form of body work that 
relieves pain in sore, tight 
muscles, relaxes the 
and balances energy. 


Call Today 
603-851-2920 

834 Elm St. Manchester 



THANK YOU 

to all who voted for us 
2 years in a row 


Hippo’s Best of 2013 
Friendliest Dentist 


for your complimentary smile consultation, contact: 

Paul E. Thompson, DDS 
222 River Road, Manchester 

www.newhampshiresmiledentistry.com 



THOMPSON 

"Your Smile Deserves Our Care'" 


call 669'61 3 1 

086533 


AFFORDABLE CARE ACT 

HAVE QUESTIONS? WE CAN HELP 


ON SATURDAY, MARCH 22ND 2014 


From 9AM to 3PM patient navigator 
and bilingual certified counselors 
will be available to assist you in 
understanding and signing up 
for the 

Health Insurance Marketp ace. 


WHAT TO BRING 


1. Social Security number, or a 
document number 

2. Employer name and current income 
for yourself and or residents of your 
household (recent paystub or W2 has 
this information) 

3. If you or anyone else in your house- 
hold has insurance you will need the 
information including the current poli- 
cy number(s) 

“The project described was supported by Funding Opportunity Number 
CA-NAV-13-001 from the U.S Department of Health and Human Services, 
Centers for Medicare & Medicaid Services.” “The contents provided are 
solely the responsibility of the authors and do not necessarily represent the 
official views of HHS or any of its agencies.” 


MANCHKSTER 

cvjfUfLK'yilty 

HEALTH CENTER 

SATURDAY, MARCH 22nd 

9AM-3PM 

MANCHESTER COMMUNITY 
HEALTH CENTER 

145 Hollis Street 
Second Floor 

(between Elm St and Canal St) 
Manchester, NH 03101 

Questions? 

Call 603.935.5300 

This service is free and open to 
consumers and service providers. 
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Manchester Jazzercise 

,32 Hayward St 603.624.9122 
^ Class Schedule available at 
jazzercisexom or Download 
the FREE Jazzercise App 


Tired of the Cold? 




VACATION 
BOUNCX^ 


^njoy tlie sights and * 
sounds o( ike Qea 


Vacation Bound 
^ 353 Main St, Nashua 

603.594.9874 _ 



Dermalogica 

with Shalini 

MARCH 31 

Yankee Candle Fund raiser 
for the Animal Shelter! 


m 




MORTGAGES 

TAILORED 

TO YOUR NEEDS. 



ttt 


At The Merrimack, weVe been serving the mortgage needs 
of our neighbors for more than 145 years. Whether you’re 
purchasing or building a home, or looking to refinance, 
we can provide financing that fits. 

Call the Merrimack County Savings Bank 
Mortgage Center at 800-541-0006 to speak 
with one of our mortgage specialists: 

Jan Chittick Julie Cosgrove Larry George 

NMLS #922214 NMLS #910400 NMLS #162531 

Matt Thomas Mary Tillotson 

NMLS #52341 9 NMLS #523420 


Banking As It Should Be.™ 
www.TheMerrimack.com 

NMLS #433938 . 



Sarah Sadowski displays the New Futures community conversations flyer. Courtesy photo. 


and drug misuse prevention, treatment and 
reeovery) and some eommunity members 
feel it’s time for ehange. 

Superintendents, politieians, eonve- 
nienee store workers, prison employees, 
mental health eare workers and other eom- 
munity members eame out to speak up. 
Some were reeover- 
ing drug and aleohol 
addiets, while a few 
lost elose family 
members or friends 
to addietion. 

They voieed 
needs for inereased 
government funding 
for prevention and 
treatment and for 
edueating parents 
and kids, as well as 
the soeial and eeo- 
nomie eosts of substanee abuse. Not all of 
their eomments were eritieal. They men- 
tioned that with the implementation of the 
Affordable Care Aet, more people eould 
have aeeess to addietion and mental health 
serviees. 

But mueh of the eonversation een- 
tered around a desire to reframe the faee 
of addietion, and to begin looking at drug 
and aleohol misuse as a disease instead of 


Join the conversation 


Here’s a list of the upcoming dates and 
locations of New Future’s community con- 
versations. Each event will be held from 6 
to 9 p.m. 

Rochester - March 20 at Rochester Recre- 
ation Department 

Derry - March 26 at Pinkerton Academy 
Laconia - March 27, location to be 
announced 

For more information visit new futures. 
org/events/NH-drugs-and-alcohol-lets-talk 


a erime. One of the biggest words of the 
evening was “stigma.” 

“People who go to treatment, when treat- 
ment works for them, are embarrassed to 
say out loud that substanee abuse treatment 
works,” said Marty Boldin, a youth ser- 
viee worker for the City of Manehester and 
reeovering aleoholie. 
“Even though I don’t 
feel totally safe say- 
ing I’m an adult in 
long-term reeovery, 
I feel like I have to 
say it so that at least 
some people ean say, 
‘Well, people ean get 
sober, people ean get 
well from treatment.’ 
A lot of people in 
SUSAN MCKEOWN reeovery ehoose to 
be, for good reason, 
anonymous about that.” 

Stigma, the group agreed, is slowing 
down progress on multiple levels, beeause 
it frames problems as a ehoiee, not a dis- 
ease. Susan MeKeown, a pediatrie nurse 
praetitioner and eertified prevention spe- 
eialist, mentioned that unlike other 
medieal illnesses, addietions have vietims 
that go beyond the addiet themselves. 

“This is where many people lose their 
sympathy,” she said. “It’s why you don’t 
have 5Ks and golf tournaments for drug- 
addieted people.” 

One of the problems, Boldin said, is the 
tendeney to think people with substanee 
abuse look and behave in stereotyped 
ways. He said that isn’t the ease. 

“Everybody in this eirele eould be high 
right now, totally funetioning,” he said. 
“There are lots of people walking around 
every day impaired with substanee abuse, 
performing heart surgery and running 
eourtrooms and running businesses. We 
have this thing about, what does it look 
like? It doesn’t look like anything.” 




... you don't have 
5Ks and golf 
tournaments for 
drug-addicted 
people. ” 


HIPPO I MARCH 20 - 26, 2014 I PAGE 8 





As the participants talked passionate- 
ly and seriously about the issues, the small 
groups’ facilitator took copious notes on 
poster-sized sheets of paper taped to the 
wall. The pages for facilitator Dennis Cal- 
cutt’s group were filled with phrases like 
“education/publicity is key on all lev- 
els” and “few treatment options.” More 
than two hours into their discussions, each 
group whittled the long lists into a few key 
points. Most involved a need to focus on 
education, inspire government funding and 
build infrastructure to educate and help 
people. 

But it all starts with addressing the pop- 
ular opinions that perpetuate negative 



STATE OF THE STATE 


TRANSPORTATION 


This is the last week that we re taking a 
closer look at some of the issues Gov. Mag- 
gie Nassau discussed in her State of the State 
address on Feb. 6. Stay tuned for a series on 
how the 2014 elections are shaping up. 

• Gov. Maggie Hassan’s statement: 
The state’s transportation funding issues 
were addressed at the 2013 State of the 
State address, but the tone was more urgent 
this year. During her February address she 
spoke at length about transportation, and 
attempted to drive home the importance of 
finding funding solutions. 

“Keeping New Hampshire’s economy 
moving forward will also require us to 
work through a pressing challenge that has 
been neglected for far too long: our aging 
transportation infrastructure,” she said. “... 
Every year an additional 50 miles of state- 
maintained roads are slipping from fair 
to poor condition. The number of red list 
bridges, already at 145, continues to grow.” 

Hassan noted that when widening Interstate 
93 was first proposed 30 years ago, the project- 
ed cost was $40 million. Now the constmction 
costs are $585 million, and $250 million is 
still needed to complete the expansion. 

The debate: Nobody in the legislature 
is denying the urgent need to fund New 
Hampshire’s transportation needs, and Has- 
san appreciates that recognition. The debate, 
then, centers around how to get the money. 
If measures to legalize a high-end casino or 
recreational marijuana become law, they 
could generate revenue for transportation. 
But lawmakers are also debating a potential 
4-cents-per-gallon gas tax increase. 

Raising the gas tax hasn’t been a favored 


attitudes, said Ken Snow, a 50-year psychi- 
atric social worker. 

“Nobody is going to be motivated to 
build an infrastructure for a problem they 
don’t believe in,” he said. “Misconception 
perpetuates negative attitudes.” 

Once all the discussions have been com- 
pleted, records taken from each one will be 
analyzed and compiled, and New Futures 
will use findings to inform its new strate- 
gic plan for advocacy. 

“It will not drive policy, necessarily, but 
it’ll give us the views we need,” Sadowski 
said. “If there are five or six salient points, 
you know where the energy and focus lies 
in those findings.” A 


option in the Granite State because it goes 
against its anti-tax “live free or die” mentali- 
ty. The tax hasn’t been raised since 1991, and 
the possibility of an increase has been espe- 
cially opposed amongst Republicans. 

“I think they view it as regressive, an 
additional burden to people who have to 
drive to work. It’s part of sort of a general 
anti-tax ethos,” said Dean Spiliotes, politi- 
cal analyst for NH Political Climate. 

Hassan has been generally evasive about 
the subject, noting that she was interested 
in talking with legislators about it but not 
really offering a stance, Spiliotes said. But 
during her address Hassan readily praised a 
Senate proposal by Republican Jim Rausch. 

“Thank you to Sen. Rausch for lead- 
ing efforts to take an important step toward 
addressing our transportation needs,” she 
said. “I know that we can come together and 
work through this challenge. We can reach a 
consensus solution to renew our investment 
in safe and modem roads and bridges.” 

Trends and public opinion: The fact 
that a Republican proposed a gas tax bill 
means that the debate could be shifting; 
both parties could be more willing to con- 
sider the option than last year (when a bill 
to increase the state gas tax by 12 cents 
per gallon passed the House but was voted 
down in the Senate). 

The New Hampshire Department of 
Transportation is adamantly in favor of an 
increase, but the general public remains 
predominantly opposed. A University of 
New Hampshire Survey Center Poll from 
October 2013 found only 27 percent are in 
favor of increasing the gas tax, while 67 
percent oppose it. 

Stay tuned: The current gas tax bill has 
a potentially rocky road in front of it. The 
Senate gave preliminary approval Thurs- 
day March 13 for a stripped-down version 
of the bill that would increase the state’s 
gas tax by four cents. Now it’s making its 
way to the Senate finance committee for 
a vote. It approved, it’ll be the House’s 
turn to duke it out on the issue. Hassan has 
already said she would sign the bill if it 
gets to her. — Rebecca Fishow M 


University o/ N ew Hampshire 
at Manchester 



At UNH Manchester, we offer the best of both 
worlds: a nationally recognized University of New 
Hampshire education located in Manchester, the 
economic center of the state. Our location gives you 
unique access to internships, research opportunities, 
networking, and careers. 

Take the first step, apply today! 

Apply by April 1 for fall admission! 

Scholarships still available. 

manchester.unh.edu/apply 

F B i unhmanchester 

089716 
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Thank You New Hampshire 

For Your Kindness, Confidence & Trust 

- Dr. Frank & His Wonderful Staff 
Immediate Emergency Care • Walk-ins Welcome 
All Major Insurances Accepted • Open 6 Days 

LISTEN TO YOUR BODY 

If Something Is Going Wrong It Will Tell You 

□ Headaches □ Neck Pain □ Dizziness 

□ Shoulder Pain □ Upper Back Pain DMuscle Spasms 

□ Arm Pain □ Lower Back Pain □ Foot Problems 

□ Hip Pain □ Sciatic Leg Pain □Numbness ofHands& Feet 

These danger signals may be caused by pinched nerves and respond to modern chiropractic care. 

Delay may cause any condition to grow worse. 

Dr. Frank A. Cannarozzo 

Chiropractic Health Center 

210 Pembroke Street, 

Pembroke, NH 
(603) 485-3770 

www.DrFrankChiropractor.com 

Florida 1995 086208 


BANKRUPTCY 


Money Problems? Bank Foreclosure? Bills 
Beyond Control? 

Call Us- 
We Can Help 

We Are A Debt Relief Agency. 

DAHAR LAW FIRM 

(603) 622-6595 

www.dahar.com 

vdaharpa@att.net 





Afraid to smile? 
Snap on a new one. 

We can fit you with a 

Snap-on Smile. 

Call us today to schedule your free J 
consultation appointment! / 






Richard Kudler, DMD 

97 W. Merrimack St., Manchester * www.DrKudler.com 


Join Us for a Tour and Luncheon 
Every Wednesday at 1 lam 



-S' - 'v 


Newly Upgraded Apartment Homes 
Private Bus transportation 
Optional Gourmet Meal Plan 
Courtyard & Activity Room 
Weekly Activities 
Central Heat & A/C 
Emergency Pull Cords in Every Home 
Private Patios & Entrances 
Washer Dryer in Home 
No Entrance Fees 
'And More! 


mm 



37 RIDGEWOOD RD, BEDFORD, NH . 603-247-9459 
WWW.BRISTONMANOR.COM 


NEWS & NOTES Q&A 

Library leader 

Michael York starts fourth term as state librarian 


Michael York was named the first New Hampshire political librarian in 1998. Now 
he’s just beginning his fourth term as state librarian. He talks about his favorite 
libraries in the state, why these public institutions aren’t going anywhere and how 
he followed in his mother’s footsteps. 


you become 
working as a 


Q How did 
0 interested in 
^ librarian? 

^ It was a couple of things. I 
went to UNH and I studied history as 
an undergraduate, and so I spent a lot of 
time in the library and it seemed like a 
pleasant environment. And I should also 
say my mother was also a librarian. 


What was it like having a mom who 
was a librarian? 

Well it helped me with all of my term 
papers, I can tell you that. I had the best 
research of anyone in my classes. I had 
to write the papers, but she would do 
a lot of that ... I was often praised for 
the thoroughness of my research. They 
asked, ‘How did I find this strange fact?’ 
and I said, ‘Well it was hard work,’ but of 
course it was my mother. 


Which is your favorite library in New 
Hampshire? 

Um, man. You know what kind of situ- 
ation that puts me in? We have 234 state 
libraries. . . . Well, one of the neat libraries 
in the state is close to Manchester. It’s the 
Daland Library in Mont Vernon. ... It’s 
a neat building — architecturally it has 
a lot of the Stickley arts and crafts-style. 
... There’s a lot of wood in this building. 
The Laconia library is a special library 
too. It’s very impressive, and they did an 
addition that really fits in with the origi- 
nal building. It was built in 1903, and it 
has sort of a romanesque look to it. And of 
course you can’t forget the State Library. 
It’s a classic 19th-century granite build- 
ing and it fits well with the Statehouse, 
which is across the street. In many ways 
that’s my favorite building, because it’s so 
impressive and so massive. 


People sometimes argue that technol- 
ogy will make libraries obsolete. 

What I always say is libraries have 


Five Favorites 


Favorite movie: The Caine Mutiny, star- 
ring Humphrey Bogart 
Favorite music.- Rock and roll 
Favorite book: Fve Heard the Owl Call 
My Name 

Favorite food: Steak 

Favorite thing about NH: The people. 

It’s a great plaee. 



kept pace. Peo- 
ple always 
say librar- 
ies are going 
to go away 
because of the 
Internet, but I 
don’t believe 
that’s true at 
all. Librar- 
ies are anchors 

Michael York communi- 

ties. There’s 
always programs going on. They’re not 
going away. We haven’t had libraries 
close in New Hampshire. ... If that’s the 
case, how can they build a new library 
in Portsmouth, Hudson and Sunapee? 
. . . One thing they are talking about now 
is making spaces for community use. 
It’s been bubbling up for years. ... The 
library will be a place for if you have a 
group that wants to talk about writing a 
novel, people will go and talk about that. 
Or if you have people who want to talk 
about screenplays. 


What^s happening for National 
Library Month this April? 

The purpose is to raise awareness of the 
importance of libraries in New Hampshire 
... It’s just an opportunity to promote the 
library. . . . Last year. Executive Councilor 
[Ray] Burton and First District Sen. [Jeff] 
Woodburn sent me a note saying they 
were going to be doing a library tour up 
in the North Country. I said I’d like to go 
too ... We started off at Littleton at eight 
in the morning. . . . We finished up the day 
in Berlin, and I can tell you, I was abso- 
lutely exhausted, but Sen. Woodburn and 
Councilor Burton were still going strong. 
... Sen. Woodburn and I are going to do 
the same thing this year. 


When you ^re not at the library, what 
are you doing? 

I used to spend a lot of time at base- 
ball fields and in hockey arenas, but not 
much any more. We have a sailboat on 
Lake Massabesic. We like to sail, and 
we have a couple of power boats on the 
Merrimack River. We like to travel. I was 
on the school board for a long time, and 
I might get back into politics sometimes 
soon. I’ve been thinking about it. 

— Rebecca Fishow ^ 
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NEWS & NOTES 

QUALITY OF LIFE INDEX 

A fuzzy miracle 

Coincidence or fate? A Barrington woman named Michelle Wright 
thought she’d seen the last of her cat Fuzzy when he ran off from a 
friend’s house in 2010, WMUR reported. So imagine her surprise when 
she found Fuzzy again at Pet Connections Pet Store two weeks ago. A 
unique mark on Fuzzy’s paw helped confirm his identity, and after a 
few shots and an implanted chip that would ensure he’d never be lost 
again. Fuzzy went back home with his owners. 

QOL Score: +1 

Comment: Reunited, and it feels so good. 

New Hampshire’s brains are healthy 

Researchers from America’s Brain Health Index named New Hamp- 
shire among one of the Top 1 0 states with the healthiest brains, according 
to counselheal.com. These numbers were based on 21 categories of 
brain health, including but not limited to diet, nutrition, physical health, 
mental health and social well-being, which were measured using fac- 
tors like education state rankings, incidence of Alzheimer’s, sleeping 
patterns and religious, spiritual and community involvement. 

QOL Score: +1 

Comment: Other states that made the top tier in brain health were 
Washington, Colorado, Connecticut, Alaska, District of Columbia, Ver- 
mont, New York and Georgia. The three worst: Mississippi, Alabama 
and North Dakota. 

Happy birthday, lottery 

Granite Staters have been saying, “When I win the lottery...” for a 
long, long time. This month the nation’s oldest lottery is celebrating its 
50th anniversary. New Hampshire’s Lottery has recorded more than $5 
billion in sales since 1964. More than $3.2 billion has been paid out in 
prizes and other costs of sales. Net proceeds for education total more 
than $1.5 billion to date, according to a press release. 

QOL Score: +1 

Comment: Last week, the odds of winning the NH Powerball jack- 
pot were 1:1 75,223,510. Still, why shouldn 1 it be you? 

No more “good soldier” 

In Washington, the U.S. Senate unanimously supported a bill crafted 
by New Hampshire’s Republican Sen. Kelly Ayotte and two other sen- 
ators that deals with sexual assault in the military, the Associated Press 
reported. The bill makes half a dozen changes, including ending the 
100-year-old practice of using a “good soldier defense,” which means a 
soldier could use his or her fine military record as evidence that a crime 
has not been committed. 

QOL Score: +2 

Comment: On the Senate floor, Ayotte vowed to make sure the 
reforms are implemented, that there will be zero tolerance and that vic- 
tims of sexual assault will be treated with dignity and respect. 

QOL score: 62 
Net change: +5 
QOL this week: 67 

Whats affecting your Quality of Life here in New Hampshire? Let us 
know at news@hippopress.com. 
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QUEEN CITY DENTAL 
DR. MARINA E. RECKER 

Caring and gentle family dentistry 



60 Rogers St. Suite #1-A 
Manchester, NH 03103 

603-669-3680 


Offering: 

Full Range of Quality Dental Care 

Mercury-Free Dentistry 

White Fillings Only! 

• Repair of Chipped/Broken Teeth 

• Porcelain Veneers 

• Teeth whitening • Bondings 

• Crowns • Implants 

• Bridges • Dentures 

• Root canals & extractions 


Hours: M-Tu-Th-Fr 8:30-5:30 
Closed Wednesdays 

Accepting New Patients 

Most Dental Insurances Accepted! 
5% Senior Discount 


Extractions ^160 

Same Day Emergency 
Service Available* *In Most Cases 


50 



UPPLR VAI.I.l V AIOR-S INSTIiLTi: 


GROWING GREAT TEACHERS, GREAT 
LEADERS AND GREAT SCHOOLS 


45 Years of Experience Preparing People for Careers in Education 
Teacher Certification • Principal Certification 
www.uvei.edu / 603 678-48881 


The Upper Valley Educators Institute is accredited by the Accrediting Council for Continuing Education and Training (ACCET).i 
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RETHINKING TEACHING, LEARNING 
AND LEADERSHIP 

Founded in 2011 

Master of Arts in Teaching • Master of Education in School Leadership 
www.uvgse.org/ 603 678-4888. 


The Upper Valley Graduate School of Education is approved by the NH Higher Education Commission. 


UPCOMING INFORMATION SESSION FOR UVEI AND UVGSE 

CONCORD, NH Thursday, February 6, 4:30-6:00pm 

Rundlett Middle School • 144 Conant Park Drive, Media Center 


CHAMPLAIN COLLEGE 




INSTANT-DECISION 
ADMISSION DAYS 

Makes Transferring as Easy as 1, 2, 3 

Transfer to Champlain College during one of our 
Instant-Decision Admission Days. Send us your 
application and transcripts then make your 
appointment to receive your transfer admission 
decision for Fall 2014, which credits we'll 
transfer, and what financial aid is available. 


Sign up for your 
Instant-Decision Admission 
appointment before 
May 2nd. 

Contact Shawn McElwain 
at 802.383.6644 or 
mcelwain@champlain.edu. 


FOR DETAILS VISIT: 

www.Champlain.edu/ 

Transfer-Days 


LET us DARE 


089558 
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Spring 

Into 

Action 


Get a season^spass at 

DERRYFIELD 
COUNTRY CLUB 

Golf season is just around 
the comer and a season’s 
pass at Derryfield CC is 
the best deal around! 




•Single 
•Family (Husband & Wife) 
•Additional Family Tags 
•Senior Single (Age 65+) 
•Senior Family (Both 65+) 
•College Student -with a 


current ID 


SPORTS DAVE LONG’S LONGSHOTS 


•Junior and Intermediate 





DERRYFIELD 
COUNTRY CLUB 
625 Mammoth Rd, Manchester 

669-0235 





NCAA basketball dance begins now 


www.DerryfieldGoIf.corTj, 


With the NCAA 
Tournament beginning 
Thursday, Mareh 20, here 
are some of the biggest 
loeal and national stories 
to follow. 

Can Wichita State 
Run the Table? No one has eome to the tour- 
nament undefeated sinee UNLV in 1991, and 
no one has won it all as an undefeated ehamp 
sinee Indiana in 1976. They eome in the see- 
ond-ranked team in the nation and having 
gone to the Final Four last year, where they 
lost to eventual ehamp Louisville. Working 
against them side of the draw in the Mid-East 
Region and then either Duke or Miehigan to 
reaeh the Final Four. Still, I like their ehane- 
es a lot. 

Upperclassmen-vs.-Freshmen Hype: 
We’ve been hearing about the vaunted one- 
and-done freshman elass and their NBA 
expeetations all year at the expense of those 
who’ve been there before. That eollege bas- 
ketball talk revolves around that is what I 
hate most about the eollege game these days. 
But shame on me too, for not knowing more 
about Wiehita State and the others. The good 
thing is this season has elearly demonstrat- 
ed that while those guys might have the best 
NBAprospeets it doesn’t mean they are elose 
to the best players in eollege today, as just 
one, Aaron Gordon, is playing on a one seed 
and he’s not their best player. 

Local Flavor to Follow: Speaking of Ari- 
zona, if you didn’t know it, their eenter Kaleb 
Tarczewski hails from Claremont, N.H., 
though he only played two years there before 
transferring to the St. Mark’s Sehool in Mas- 
saehusetts for his last two. While the Wildeats 
got knoeked off by UCLA in the PAC 12 
playoffs, they’re 30-4 going into the tourney 
and a threat to go all the way. He averaged a 
hair over 10 points a game and a hair under 7 
boards. I saw him as high as 16 on some ear- 
ly-season NBA big boards, but more reeently 
he’s ranked in the mid-30s of players who 
eould be drafted. He’s just a sophomore, so if 


he stays at Arizona he may be able to get his 
draft position into Round I if he has a solid 
year next season. 

Who Should Celtic Nation Be Watching 
Most Closely? My diatribe aside about the 
freshmen domination of eollege talk, with 
the season in tanking mode for the Celties 
to get one of them, here’s how a eompilation 
of big boards has the guys they’ll get a shot 
at, with what likely will be their sixth overall 
piek at worst: (1) Joel Embiid, eenter, Kan- 
sas, though he may not play at all due to baek 
problems; (2) Jabari Parker, small forward, 
Duke and a Paul Pierce elone; (3) Matthew 
Wiggins, 2 guard, Kansas, primo athlete who 
started up and down and may be a year away, 
but he had 41- and 30-point games in the 
last week; (4) Dante Exum, eombo guard, 
who unfortunately is from Australia and not 
playing in the tourney, but is big (6 ’6”) and 
versatile and would be an ideal pairing with 
smallish Raj on Rondo and Avery Bradley; 
(5) Julius Randle, power forward, Kentueky, 
another primo athlete who rebounds and ean 
seore down low and outside; (6) Aaron Gor- 
don, high motor tweener forward, Arizona. 

NCAA Basketball Tournament 101: Four 
Indiana starters on its unbeaten 1976 team 
beeame first-round NBA draft pieks. None 
were elose to top players, but one was a first 
overall and another was eventually a Celtie. 
How many ean you name? 

^Nice to Know But You Don ^t Need to 
Know^^ File: Ineidentally, 1976 eould have 
had unbeaten teams faeing eaeh other in the 
Final, as Rutgers also got to the Final Four 
undefeated at 3 1-0. But it lost to Miehigan in 
the Semi-Final, who in turn lost to Indiana for 
a third time that year in the Final. 

Freshman Hype Update: Amid all the 
hype, who would have guessed going in 
to the season that the leading overall seorer 
named Jabari would be not Duke’s Parker 
(19.2), but Missouri’s Brown (19.8). 

My Re-Do Wish: I wish the year the Celt- 
ics were tanking was when Anthony Davis 
was coming out in 2012, ’cause none of the 


revered freshman class will be as good as him. 

Best Name of a Home Town of a Player 
in the Tournament: Since I see everything 
through the Celtics draft lens: Can a guy from 
a home town called Flower Pound, Texas, as 
Oak St. point guard Marcus Smart is, real- 
ly survive playing in a place like Boston if it 
comes to that? 

Rooting Against: I always have and 
always will sports-hate Syracuse. The coach 
is a whiney blame-it-on-the-other-guy com- 
plainer. And while he’s great at running the 
program, he’s horrible at teaching kids how to 
play — players never live up to their billing in 
the NBA, even those who last a long time like 
Derrick Coleman and currently embattled 
ball hog Carmelo Anthony — with apolo- 
gies to Sherman Douglas and Rony Seikaly, 
solid pros who reached their potential. 

Rooting For: Coach K made a big hoo- 
ha about the strength of the (overrated) ACC 
and got his way. And maybe they are the best, 
but the conference with the two best stories 
is the Missouri Valley Conference, which not 
only has produced the Wichita State story but 
also has the likely Wooden Award winner in 
national scoring leader Dougie McDermott. 
And if your question is when was the last time 
the MVU produced a great white hope from a 
backwater Midwestern locale (bom in North 
Dakota) who was the country’s best player. 
I’ll tell you it was Larry Bird in 1979. And if 
you didn’t know it, he’s also a walk-on pay- 
ing his own way this year. 

College Basketball 101 Answer: The four 
1st round picks on Indiana’s undefeated club 
were Scott May - 2nd overall by Chicago, 
future Celtic Quinn Buckner (6th) and Bob- 
by Wilkerson (11th) in ‘76 and Kent Benson 
- first overall in 1977. 

My Picks: I’ve got Florida, Wichita State, 
Michigan State and Arizona going to the 
Final Four. From there it’s Florida and Wich- 
ita State going to the Final Game, where the 
Shockers complete the undefeated dream. 

Now, on to dancing with the real stars. 

Email dlong@hippopress.com. ^ 



BC Bound Roche Leads Central Hoops Too Undefeated Season 

Toronto Raptor Matt Bonner had just scored 15 points off the bench at the Garden against the Celtics, the inaugural World 
Baseball Classic was drawing yawns from fans across the country and people still liked Tiger Woods. It was March of 2006 and 
the Central basketball team was on a march of its own. They were the defending champs and riding a 28 game winning streak 
entering the Class L tournament. They were also trying to be the first one seed to reach the finals in four years and just the 4th 
undefeated Class L team in the last 50 years. Portsmouth was up first and went out easy 83-40. The pace was different in Game 
2, but the outcome was the same as Salem went down 53-24. Next was Bishop Guertin in a 71-54 walk behind a 27 point, 9 
rebound two blocked shots effort from Tyler Roche and 10 points from Josh Last. That set up the match-up most wanted to see 
with 6 seed Merrimack - the two time champ before Central started its mn. This one was no blow-out. The Green led 13-1 1 after 
one, but trailed 18-17 before a 12-2 mn finished off by a Roche 4-point play made it 29-20 at the half Merrimack hung tough 
and was down 42-36 in the 4* period, before Central took control and ran out to the 54-39 final behind 19, 15 and 12 from tri- 
captains Roche, Joe Fremeau and Brian Tracy. That made them two-time champs, completed a perfect 25-0 season and brought 
the winning streak to 32, on its way to 46 games before it ended, in what was another great event for Manchester. | 
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SPORTS DAVE LONG’S PEOPLE, PLACES & OTHER STUFF 

An unbelievable weekend in high school sports 


The Big Story: What a weekend of 
ehampionship play in high sehool sports. 
While I’m eertainly not a high sehool 
sports historian, I think it’s likely there’s 
never been a high sehool sports weekend 
quite like this one. By the time it was over, 
had a three- time ehamp in hoekey, just the 
fourth undefeated ClassL/Division 1 boy 
basketball team in the last 50 years, a Cen- 
tral hoekey team winning its first state 
title in 34 years and a game for the ages in 
girls’ basketball that sent the greatest girls’ 
basketball eoaeh in state history into retire- 
ment with a final ehampionship. 

Central Hockey: They didn’t quite 
eome out of nowhere, but after a fourth 
straight loss in early February, that’s where 
they seemed to be headed. But they went 
into the tournament on a five-game win- 
ning streak and rolled through three more 
before upending three-seed Londonderry 
3-1 behind a strong game in the nets by Ian 
Beliveau and goals from Nathan Potvin, 
Noah Dupless (empty net) and the game- 
winner from Ross Lougee. 

Central Basketball: They started the 
year fast, rolled through the QCIBT and 
had only one seare all year, a 62-59 nail-bit- 
er to Merrimaek. And Merrimaek had them 


nervous Saturday too, when a 14-2 run led 
by Eric Gendron (32 points) to start the 
fourth period whittled a big Green lead to 
58-54 with 2 minutes and ehange left. But 
Joey Martin drained a three to ignite a 
10-2 and Central had a 71-60 win, the state 
title and an undefeated 25-0 season. 

Bedford Hockey: While the final two 
wins weren’t quite that way, the Bulldogs 
were dominant from start to finish in 2013- 
14. It led to an undefeated 21-0 season and 
a third straight Division I Hoekey title. It 
eame home on Saturday thanks to a big see- 
ond period when all the goals were seored 
in their 3-1 win. The first eame from Bow 
freshman Chris Mead before Nate Boyd’s 
game-winner was sandwiehed between two 
seores from Jeremy Myers. 

Londonderry Girls Basketball: This 
was a two-part story, where Bedford gal- 
lantly came up one game shy of a second 
straight basketball title as its 39-game 
winning streak came to an end to Lon- 
donderry in a 57-56 game filled with 
twists and turns. The biggest was the 
3 -point dagger from Brittany Roche 
with 12 seconds left to give the Lancers 
the lead for good, after an Aliza Simp- 
son steal with it tied at 54-54 with 1 :20 


left gave Londonderry the key posses- 
sion. It sent John Fagula into retirement 
with his 1 2th state title and a final record 
of 627-106 in a 32-year coaching career 
at Nashua and Londonderry. 

Free Physicals: Thanks to the good 
folks at the Safe Sports clinic and spon- 
sor New Hampshire Orthopaedic Center, 
physicals required for spring sports in 
school for athletes from ages 1 1 through 
1 8 are being conducted Thursday, March 
20, for free at NHOC’s 9 Washington 
Place location in Bedford from 5:30 to 

The Numbers 


7:30 p.m. Athletes who complete a phys- 
ical form and submit it before noon on 
Thursday will be moved ahead of others 
in line. Forms are available at nhmi.net/ 
free_physicals.php. 

On This Date - March 20: 1989 - 
Baseball announces Pete Rose is under 
investigation for gambling allegations. 
Born: 1948 - Bobby Orr, greatest Bos- 
ton Bruin of them all. Died: 1997 - Tony 
Zale, middleweight champ who fought 
three title fights with Jake LaMotta 
(“The Raging Bull”) and won twice. M 


12 - score carded by John Daly at the par-4 16th hole that helped send him on his way 
to a 19-over-par 90 in Round II of the Tampa Bay Championships last week. 

39- years on the job for Derry field Country Club Superintendent Stan Jaworski, who 
will retire at the end of the month. He got his start in 1975 as a member of DCC’s ground 
crew before working his way through the ranks to retire as superintendent. 

45 - combined points from the Pembroke duo of Kafni Williams (23) and Pat Welch 
(22) when the Spartans downed Pelham 62-40 to earn a spot in the Division 2 Basket- 
ball Finals. 

62 - of the 7 1 points scored by Central in its 71-60 State Final win over Merrimack that 
came from the trio of Brett Hanson (24), Joey Martin (20) and older bro Jon Martin 
(18), which came on the heels of them scoring 76 of their team’s 82 points in their semi- 
final win over Memorial. 

90 - years since undefeated Manchester Central coached by Hubie McDonough 
Sr. placed third in the National High School Basketball Tournament in Chicago. M 
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By Emelia Attridge 

food@hippopress.com 

The sandwich is growing up. The days of 
lunch meat between two slices of Wonder 
Bread are long gone. Restaurants and delis 
continue to add creative, indulgent sand- 
wiches to their menus. Take the panini, for 
example; it was considered a specialty a 
decade ago, but now it’s a menu staple. 

“What used to be cool is becoming the 
norm. So it’s time for everyone else to 
step up their game,” The Bridge Cafe chef 
George Bezanson said. 

But what takes a sandwich from medio- 
cre to gourmet? To get a taste of the process 
behind building a mouth-watering sand- 
wich, the Hippo challenged four local delis 
and cafes to come up with an original, nev- 
er-been-on-the-menu-before creation. We 
assigned a specific type of sandwich with 
a few preparation guidelines to each one, 
but beyond that we encouraged chefs to be 
creative. It wasn’t a contest, so no judging 
and no winners — just a fun way to find 
out how the pros put together menu- wor- 
thy sandwiches. Bonus: All four eateries 
will be running their creations as specials, 
so look for them at lunchtime. 


THE im, AND ANNIE 

Eagle Square Deli, 5 Eagle Square, Concord 

Assignment: The deli-style sandwich. This 
sandwich should be reminiscent of visiting a 
classic delicatessen. You may use any meat, 
cheese, spread, vegetables, topping, etc. you’d 
like. “Out-there” Ingredients, like a fried egg, 
chutney or flavored mayonnaise, are encour- 
aged as long as It pairs with the sandwich. 

Recipe: Chicken sandwich made with a South- 
western rub, pan-seared and cooked in the oven, 
topped with a dollop of avocado sour cream, 
prepared with cayenne and chili pepper. Assem- 
bled with green lettuce, onions and a thick slice 
of tomato on a bulkie roll also spread with the 
house-made avocado sour cream. 



The Alice and Annie (pronounced like 
jewelry brand Alex and Ani) has more of 
a Southwestern vibe than most delicatessen 
sandwiches. 

Eagle Square Deli chefs chose to make 
a healthier chicken sandwich packed with 
flavor for their sandwich challenge. The 
Alice and Annie is assembled on a bulkie 
roll with green leaf lettuce, a thick toma- 
to slice and rings of purple onions. But the 
key to the sandwich is the spiced chick- 


en breast and house-made avocado spread 
(that “out-there” ingredient). 

“This is the first [Southwestern-inspired] 
thing that we’ve come up with,” owner 
Peter Silvestro said. “It’s something that’s 
a little bit healthier.” 

The chicken breast is first seasoned with 
a Southwestern chili dry rub, then pan- 
seared and cooked in the oven. That might 
be enough flavor on its own, but the chefs 
wanted to incorporate a sauce in the sand- 


wich. A house-made avocado sour cream 
was created by combining fresh avocado, 
cayenne, chili pepper and sour cream in a 
food processor. It’s spread on the bulkie roll 
with a dollop on top of the chicken before 
the rest of the sandwich is assembled. 

“We were originally going to put avo- 
cados in, but ... thought of doing it in a 
sauce,” chef Michael Morgera said. 

The cayenne and chili add a little bit of 
heat, which is then cooled by the sour cream. 

“I think it brings diversity in more of a 
healthy alternative,” Silvestro said. 

Other carnivorous sandwiches on the 
menu include the Capitol Cheese Steak 
(made with chunks of sirloin with Amer- 
ican cheese, onions and peppers), the 
Cavernous Club (toasted and stacked up 
to three layers with turkey, ham, roast beef 
and tuna, bacon, lettuce, tomato and may- 
onnaise) and the Thanksgiving Feast, a 
turkey sandwich with homemade stuffing 
and cranberry sauce. 

The most popular sandwiches are the 
Chicken and Cheddar and the Classic Reu- 
ben (served on pumpernickel, grilled lean 
corned beef with sauerkraut, Swiss cheese 
and Russian dressing). 

For non-meat eaters, there’s a vegetarian 
wrap with hummus, meatless quiches and 
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salads and homemade soups. 

Customers ean ehoose from a seleetion 
of fresh baked breads, like white, honey- 
wheat, oatmeal, rye, pumperniekel, sub 
rolls, bulkie rolls or wraps. 

For Silvestro, a gourmet sandwieh 
means quality ingredients just as mueh 
as the quantity of ingredients. That same 
morning, large meatballs of ground beef 
were rolled out by hand for the luneh meat- 
ball sub speeial. Unlike at ehain sandwieh 
shops, Silvestro said, nothing is pre-paek- 
aged, frozen or pre-measured. Everything’s 
made for the eustomer. 

“This is a fresh ehieken breast. Nothing 
here is frozen,” Silvestro said. “We also use 
green leaf lettuee only on our sandwieh- 
es — I feel like we’re giving away seerets. 
We don’t use ieeberg lettuee — there’s a 
huge differenee in the taste.” 

“[At ehain sandwieh shops], it’s all 
shredded lettuee whieh is puffed up on 
a puffed up roll ... when you look inside 
and measure what you got, you don’t get a 
lot,” he said. “Their ehieken breast that you 
would get at one of those ehains is frozen 
in Detroit, shipped in eryovae and the eol- 
or of the ehieken is aetually almost white 
when you see it.” 

Loeated in Eagle Square, the lunehtime 
eatery is steps from the Statehouse in Con- 
eord, but sinee there isn’t a parking lot, 
Silvestro said there are many regulars who 
walk in from downtown. 

“We have to have a better produet here. 
We don’t have a parking lot and we give 
people really good value for their money. 
We know pretty mueh everybody’s name 
that walks through that door. . . . It’s like a 
Cheers kind of plaee,” Silvestro said. 

“We do have a few eharaeters. Riehie, 



The Alice and Annie. Emelia Attridge photo. 


he’s our resident eomedian, sits at that table 
— he’s Normie from the original Cheers,'' 
he said. “Jim, he’s our ‘attorney and eoun- 
sel,’ he eounsels us on different ideas. And 
it’s his daughter the sandwieh is named 
after.” 

The Alice and Annie is named for two of 
Eagle Square Deli’s regulars’ daughters, he 
said. 

“It’s not the Peter sandwich,” Silves- 
tro said. “That’s what we do.” 

What makes a gourmet sandwich? 

Peter Silvestro, owner of Eagle Square 
Deli, Concord: The ingredients, for one. 
We sell all top-quality meats, extra thick 
bacon, lean thick bacon. The contents I 
think that we give versus one of these sand- 
wich chains is a huge difference in terms 
of quantity of meats, quality of meats and 
quality of all the extras. A 



The Nashua Garden, 121 Main St., Nashua 


Assignment: The veggie sandwich. This 
sandwich must be compieteiy vegetari- 
an without any meat, though dairy and egg 
ingredients are aiiowed. Choice of bread, 
cheese, vegetabies, spread and toppings is 
entirety up to the sandwich chef. The sand- 
wich must inciude an eiement of texture 
or crunch (whether from the contents, iike 
sprouts or aifaifa, or the bread). 


Recipe: Vegetarian sandwich on a sesame 
seed braided roll. Assembled by first stacking tomatoes, cucum- 
bers, green peppers, banana peppers, shredded carrots, portobello mushrooms marinated in 
balsamic vinegar and chopped black olives. Then the sandwich is heated on the grill with a 
slice of Cheddar cheese so that it melts. The sandwich is topped with alfalfa sprouts, slices 
of avocado and baby spinach with a mayonnaise spread with salt and pepper for seasoning. 


There isn’t anything wimpy about the 
sandwiches at The Nashua Garden, where 
each one is stacked with layers of ingredients. 

“I feel like we try to do that with most of 
our sandwiches. The way we layer them gives 


each bite a different flavor in there,” manag- 
er Zach Dion said. “And it’s weird. I’ve been 
here five years and still, every time I make a 
sandwich and cut it in half. I’ll always look 
at it first to make sure it’s up to par before I 
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The West Coast Garden at Nashua Garden. Emelia Attridge photo. 


give it out.” 

The West Coast Garden is no differ- 
ent. It starts with a sesame seed braided roll 
and is assembled by staeking tomato sliees, 
eueumbers, green peppers, banana peppers, 
shredded earrots, portobello mushrooms 
marinated in balsamie vinegar and ehopped 
blaek olives. Next, it’s put on the grill with a 
sliee of eheddar eheese to melt on top. After 
that, alfalfa sprouts, baby spinaeh and avo- 
eado sliees are staeked on top with a mayo 
spread and salt and pepper for seasoning. 
At the end, it stands about two-and-a-half 
inehes high. 

“There’s a lot on this,” Dion said. “[The shred- 
ded carrot] adds a good cmnch to it for sure.” 

Most of the sandwiehes on Nashua Gar- 
den’s menu feature meats like blaekened 
pastrami, honey maple turkey, roast beef and 
barbeeue ehieken. But the menu’s three veg- 
etarian sandwiehes give another meaning to 
the eatery’s namesake. The Doe Ellis eomes 
with marinated portobello mushrooms, pro- 
volone eheese and “all the veggies;” The 
Spaeeman has roasted red peppers, hummus, 
romaine lettuee, tomato, onion, peppers, 
eueumber, sprouts and olives, whieh is sim- 
ilar to the third sandwieh. The Garden, made 
with romaine lettuee, tomato, eueumber, 
onion, piekles, peppers, roasted red peppers, 
sprouts and olives. 

“We do have a lot of people who obvi- 
ously don’t eat meat. It’s definitely a good 
option for us to have. Even people that do eat 
meat, sometimes they just want [something 
different],” Dion said about the vegetarian 
sandwiehes. 

The West Coast Garden is like all three 
eombined, and then some. 


“We kind of just tried to jam a lot in there,” 
Dion said. “We have the basie veggie sand- 
wiehes. We’ve really wanted to try and do 
something with the shredded earrots — we 
don’t do that on anything else — and the 
baby spinaeh. We were pretty exeited about 
it.” 

The visual appeal is a big part of sandwieh 
erafting at The Nashua Garden, Dion said, 
but quality and fresh ingredients are key too. 

“The Boar’s Head meat and eheese, it’s 
just top of the line,” Dion said. “The bread’s 
a key part of it. I feel like what most people 
eome for is the bread.” 

The bread is baked and delivered daily 
from La Ronga Bakery in Somerville, Mass., 
and vegetables are delivered eaeh morning. 

The Big Poppy is The Nashua Garden’s 
most popular sandwieh. It’s made with tur- 
key, pepperoni and Muenster eheese and 
heated on the grill. 

“That’s the biggest one. People that have 
never been here before, somebody will men- 
tion to them, ‘Oh, you got to go to the Garden 
and get a Big Poppy,”’ Dion said. “For the 
most part, people who eome here are erea- 
tures of habit — they stiek to what they 
know. They’ve been eoming here for years 
and years and they always get the Boggs or 
they always get the Craeker Jaek.” 

What makes a gourmet sandwich? 

Zach Dion, manager at The Nashua 
Garden, Nashua: The quality of the ingredi- 
ents. The way you put it together. We elearly 
take pride in erafting sandwiehes; we don’t 
just toss it all on there and eut it in half We 
like to really make it niee to look at and niee 
to eat. M 


HIPPO I MARCH 20 - 26, 2014 I PAGE 16 







In A Pinch Cafe & Bakery, 
2 Pillsbury St., Concord 


Assignment: The panini. This sand- 
wich must be a griiied panini and shouid 
incorporate meat, meited cheese, veg- 
etabies and spreads. Cheese shouid 
be meited throughout. For the bread, 
use ciabatta or focaccia (or a simiiar 
aiternative). 


Recipe; Panini sandwich with thick 
layer of pastrami, prepared with cracked 
black pepper and Italian seasonings. Made with 
poupon mustard, cheddar cheese, red onion and slice of tomato 
on ciabatta bread, then grilled in a panini press. 


Kitchen manager Sarah Chadwiek was 
inspired by the elassie New York delieates- 
sen when she ereated The Romper. 

The sandwich is made with layers of pastra- 
mi for a thick, pink core, heated up on a plate 
with cheddar cheese 
and red onion. The 
sandwich is then 
assembled on ciabatta, 
with poupon mustard 
spread on both sides 
and slices of toma- 
to. Chadwick adds oil 
to the panini grill as 
well as both sides of 
the sandwich to guar- 
antee the panini ’s 
signature texture and a 
“crunchy, crispy, but- 
tery taste,” she said. 

“Basieally the 
pastrami that we 
buy is already fla- 
vored [with] eraeked 
pepper and Italian 
seasonings,” Chadwiek said. “So when we 
use that, and we melt the eheddar, I think 
that heated brings out a lot of the flavor it 
wouldn’t if it was a eold sandwieh. And I 
think the mustard that we use gives it a lit- 
tle more tang, a little more spiee and a little 
more flavor.” 

She said she didn’t want to add more veg- 
etables, sinee the tomato and red onions 
paired so well with the rest of the sandwieh, 
and the ingredients were seleeted to eomple- 
ment one another. 

The Romper gets its name from its pastra- 
mi eenter. Originally, Chadwiek and Sehafer 
thought of ealling it “The ‘Rami,” but anoth- 
er staff member thought of “Romper,” and 
the name stuek. 

The menu at In A Pinch Cafe & Bakery fea- 
tures panini grill sandwiches like the liana 
Cubaba (an herbed pork sandwich with Swiss 
cheese, ham, tomato, Dijon mustard, sliced 
pickles and a house Mojo sauce spread) and 
the My Bleu Chicken (sliced grilled chicken 
breast with melted blue cheese, tomato, bacon. 


red onion and tomato). In A Pinch also runs 
cheeseburger and steak bomb panini specials. 

But the two most popular panini sand- 
wiehes are The Gobbler (made with roasted 
turkey, baeon, Ameriean eheese, tomatoes, 
piekles and a house 
honey eup mustard 
spread) and the Veg- 
etarian Mozza Melt 
(thiek pieees of fresh 
mozzarella eheese 
with house pesto, 
tomato and basil), 
whieh owner Sandy 
Sehafer said is her 
favorite. 

“The pesto smells 
so good,” Chadwiek 
agreed. “The bread 
alone is great.” 

Chadwiek not- 
ed that eustomers 
appreeiate that the 
house pesto is made 
without pine nuts. 

The American interpretation of the Italian 
“panino” is a pressed and toasted sandwich 
(in Italy a panino is any sandwich made 
from bread that’s not sliced bread and may 
or may not be pressed and served warm). 
Here, Chadwick said, paninis are almost 
like a gourmet grilled cheese. The bread and 
high-quality ingredients are what separate the 
gourmet from the ordinary, she said. 

“The panini is a more intrieate sandwieh,” 
Chadwiek said. “I definitely think it is more 
of a modem trend. You see even Panera 
Bread doing their thing with the ehain.” 

What makes a gourmet sandwich? 

Sarah Chadwick, kitchen manager at 
In A Pinch Cafe, Concord: The quality of 
meat, the quality of eheese. And it would 
be more of something that you wouldn’t 
find every day or everywhere. I think pair- 
ing the different meats and the different 
eheeses and aeeommodating that with the 
different vegetables makes it what it is, so 
it isn’t your average panini. M 



Sandy Schafer and Sarah Chadwick with The Romper. 
Emelia Attridge photo. 
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Because You Only 
Get One Set... 

An audiologist can perform most 
of the tests necessary to obtain 
information about any symptoms you 
may be experiencing. Don't wait to 
seek treatment, it's never too late! 

Meet 

Dr. Beth Ann Jacques 

New Englai^^ 

Audiology & Hearing Aids 

603-856-8275 www.neaudiology.com 
1 PillsburyStG)ncord»2075S.WillowSt Manchester i 
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WE LOVE beginners! 


BRAND NEW FACIUTY 

Come see your new Bilcram Yoga Studio! 

State of the art HVAC and ventilation system 
Beautiful and bright space 
Huge locker rooms 
Lots of room for you to practice 

Exact same building, only on the other end. 



Bikram Yoga 

manchesfer 

26 Postures, 2 Breathing Exercises, 1 Hot Hoorn. 

195 McGregor St. {Millwest Annex) • Manchester, NH • 669-771 1 

www.bikramyogamanchester.com • 27 Classes A Week 





The Bridge Cafe, 1117 Elm St., Manchester 


Assignment: The sweet sandwich. This 
sandwich is the nnost unique. The options 
are iimitiess, but this must be a dessert 
sandwich. Perhaps it's your gourmet take 
on the PB&J or inspiration from a chocoiate 
crepe. It shouid resembie a sandwich (two 
iayers of bread, sandwiching a core). You 
may use any ingredients, inciuding spreads 
and fruit. Cheese is aiiowed as iong as it 
pairs with your other ingredients, but savory 
ingredients (meat, mustard spread, mayon- 
naise, etc.) are not aiiowed. 

Recipe: Peanut butter, ehoeolate and 
banana sandwieh toasted on whole wheat 
bread. Made with peanut butter, erushed pea- 
nuts, semi-sweet ehoeolate ehips and grilled 
to melt ingredients and toast the bread. 



When chef and sandwich master 
George Bezanson first found out about 
his sandwich challenge parameters, he 
was mildly disappointed. 

“I definitely wish that I got the savory 
panini, because that’s what we specialize 
in here,” Bezanson said. “Sweet sand- 
wich, it’s tough. When you think of a 
sandwich, you don’t think of chocolate, 
you don’t think of sweet. It is tough to 
come up with something that some- 
one’s actually going to want to eat more 
than once, or not just for dessert. You’re 
taking something that’s mainly savory- 
based and you’re completely changing 
it. It’s definitely a challenge, but I like a 
challenge.” 

The result is 
the Hungry, Hun- 
gry Hippo, a sweet 
peanut butter, choc- 
olate and banana 
grilled sandwich. 

The toasted sand- 
wich balances the 
savory flavor of 
peanut butter with 
the sweetness of 
the melted choco- 
late. It’s the type 
of sandwich that 
can be eaten for a 
lunchtime treat or for breakfast, like a 
banana and chocolate chip pancake. 

“When I was growing up in Boston, I 
used to work at this diner and we used to 
do this sandwich called the Velvet Elvis,” 
Bezanson said. “It’s a grilled peanut but- 
ter and banana sandwich, so I thought 
it would be cool to kind of bring that 
back and do our take on it with choco- 
late chips. And actually, we do crushed 
peanuts as well to give it a little bit of 
crunch.” 

To make the Hungry, Hungry Hip- 
po, Bezanson spreads peanut butter on 


both slices of whole-grain wheat bread. 
He then layers the slices with sprinkles 
of semi-sweet chocolate chips, slices of 
banana and crushed peanuts so that they 
stick into the peanut butter spread. He 
butters both sides of the sandwich and 
grills it to melt the chocolate, peanut but- 
ter and banana together and to give the 
bread a crisp, buttery crunch. 

“This is a sandwich that my kids can 
eat, and that I would love to eat. It’s nice 
... having something that’s not too off 
the wall,” he said. 

The desire for simplicity might trace 
back to Bezanson’s favorite childhood 
sandwich, the PB&J. Today, Bezanson’s 
experience as a 
chef allows him to 
craft more grown- 
up sandwiches. 

“It helps to have 
a good palate to 
know what you’re 
doing,” he said. 
“Definitely expe- 
rience comes in 
handy. I’ve been 
pairing food for 
over 20 years. I was 
a fine dining chef 
before I opened 
this cafe. So, I took 
that fine dining experience that I had and 
I turned it into a cafe with paninis and 
breakfast.” 

Probably the most simple sandwich 
on the menu at The Bridge Cafe is the 
BLT or the tuna salad sandwich. Most of 
the sandwiches feature ingredients like 
chipotle mayo, avocado or gorgonzola 
crumbles. Bezanson said that his favor- 
ite is the Bella Rose — prosciutto, pesto, 
balsamic mayo, tomato and fresh moz- 
zarella served on toasted focaccia. It’s 
named after his daughter. 

“Every dish has certain elements that 


i« 

If you give 10 
different people the 
same recipe, they're 
going to come out 
with 10 different 
sandwiches.” 

GEORGE BEZANSON 
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make it a complete dish. There needs to 
be something savory in a sandwich. ... In 
a panini you definitely want a crispy tex- 
ture. It can’t be overcooked, it can’t be 
burnt. It has to be grilled the right way,” 
Bezanson said. “Spreads are huge. What 
we use for aiolis and our spreads is like 
the base of that sandwich.” 

Out of all the sandwiches, the house 
favorite is “The Bridge,” a grilled chicken 
panini on focaccia bread made with fresh 
mozzarella, pesto and balsamic reduction. 

“I created that sandwich because I did 
go out to eat one night and I was disap- 
pointed with this pesto at this restaurant I 
went to,” he said. “I took what I didn’t like 
at the restaurant and I went to work the 
next day and I came up with ‘The Bridge,’ 
and it became one of our best sellers.” 

What makes a gourmet sandwich? 

George Bezanson, The Bridge Cafe, 
Manchester: Ingredients is number one. 
If you don’t start with good ingredients, 
you can’t have a good product. Anybody 
can take a recipe. If you give 10 differ- 
ent people the same recipe, you’re going 
to come out with 10 different sandwiches. 
When we opened about nine years ago, the 
most important thing I didn’t ever want to 
stray away from was that everything was 
basically homemade and fresh. So, we 
take really good care and pride in the veg- 



George Bezanson with the Hungry, Hungry Hippo. 

Emelia Attridge photo. 

etables we get, the meat, and everything 
we order and put on our sandwiches. That 
way when you make a sandwich, even if it 
only has four ingredients, the ingredients 
are taken care of. They’re well done, and 
they’re fresh, and you can’t lose. M 
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Gourmet or not, these sandwiches 
topped the Hippo’s Best of 2013 
readers’ poii in the Best Sandwich 
category. Check out next week’s 
Hippo to find out the results of the 
Best of 2014 poll! 

Best of the Best: 

The Cardiac Sam (pulled chicken 
breast topped with cheese, pulled 
pork, bacon, roasted red peppers, 
lettuce and garlic & herb mayo) at 
KC’s Rib Shack in Manchester 



Cardiac Sam at Kc’s Rib Shack 


Best of Concord: 

Beefside’s Famous Roast Beef 
Sandwiches (tender roast beef 
served warm on a bulkie roll with 
choice of condiments and “extras”) 
at Beefside Restaurant 

Best of Nashua: 

The Big Poppy (turkey, pepperoni 
and Muenster cheese, heated on 
the grill) at The Nashua Garden 


Best of Manchester: 

The C.B.C. (boneless chicken, 
breaded and deep-fried, topped 
with melted Cheddar cheese and 
bacon strips and served on a 
toasted bun with mayonnaise, 
shredded lettuce, and tomato) 
at T-Bones (locations in Bedford, 
Derry, Hudson, Salem and 
Laconia) 
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IMAGING 

3D Mammography! 

For your annual screening mammogram at both our Derry and Windham 



603.537.1363 www.Derrylmaging.com 
Derry and Windham, NH 
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Now that you’re hungry, head to one of these local sandwich shops and 
indulge your cravings. This list only includes local sandwich specialty 
shops, delicatessens and cafes that strongly feature sandwiches or subs 
on the menu. If we missed a lunch locale that makes your favorite sand- 
wich, let us know at food@hippopress.com. 


• Ate Doors Down (967 Elm St., Manchester, 518-5008, atedoorsdown.com) 

• Beefside Restaurant (106 Manchester St., Concord, 228-0208, beefsideres- 
taurant.com) 

• Big Apple Deli (2 Temple St., Nashua, 886-6484) 

• Biii Cahiii’s Super Subs (8 Kimball Hill Road, Hudson, 882-7710) 

• Bonhoeffer’s Cafe (8 Franklin St., Nashua, 883-6879, bonhoefferscafe.com) 

• Bread & Chocoiate (29 S. Main St., Concord, 228-3330) 

• The Bridge Cafe (1117 Elm St., Manchester, 647-9991, thebridgecafe.net) 

• Brown Bag Deii (107 N. Main St., Concord, 225-9110) 

• Capitai Deii (2 Capital Plaza, Concord, 228-2299, capitaldelillc.com) 

• Cimo’s South End Deii (250 South St., Concord, 856-8020) 

• The City Room Cafe (105 W. Pearl St., Nashua, 882-5016) 

• Eagie Square Deii (5 Eagle Square, Concord, 228-4795, eaglesquaredeli.com) 

• Great Harvest Bread (4 Sunapee St., Nashua, 881-4422, greatharvestnashua.com) 

• In A Pinch Bakery & Cafe (146 Pleasant St., Concord, 226-2272, inapinchca- 
fe.wix.com) 

• Janie’s Uncommon Cafe (44 Nashua Road, Unit 17, Londonderry, 432-3100, 
janiescafe.com) 

• Jeannette’s Market (2 Courtland St., Nashua, 882-0161) 

• Jerome’s Deii (393 Bridge St., Manchester, 623-5388; 44 Nashua Road, Lon- 
donderry, 425-1820, jeromesdeli.com) 

• Midtown Cafe (814 Elm St., Manchester, 935-5401, redarrowdiner.com/ 
midtown-cafe) 

• Moe’s Itaiian Sandwiches (796 Elm St., Manchester, 669-6637; 71 S. Main 
St., Concord, 225-6637; 69 Route 27, Raymond, 895-6637; 160 Plaistow Road, 
Unit 4, Plaistow, 819-4133; 63 Portsmouth Ave., Exeter, 772-6637; 100 Cal- 

ef Highway, Lee, 868-6637; 262 Central Ave., Dover, 749-4514; 22 Daniel St., 
Portsmouth, 436-2327; 2975 Lafayette Road, Portsmouth, 431-6637, moesital- 
iansandwiches.com) 

• Nadeau’s Subs (776 Mast Road, Goffstown, 623-9315; 805 Canal St., 
Manchseter, 644-8888; 100 Cahill Ave., Manchester, 669-7827; 1095 Hanover 
St., Manchester, 606-4411; 81 S. Main St., Concord, 856-7563; 48 Portsmouth 
Ave., Exeter, 580-4445, nadeaussubs.com) 

• Nashua Garden (121 Main St., Nashua, 886-7363, sites.google.com/site/ 
thenashuagarden) 

• Pane’s Roast Beef (225 Lowell Road, Hudson, 595-7827) 

• Sabo’s Subs (12 Lake Ave., Manchester, 782-3053, sabossubsandpizza.com) 

• The Sandwich Depot (49 Hall St., Concord, 228-3393, thesandwichdepot.com) 

• Sandy’s Variety & Sub Shop (2281 Candia Road, Manchester, 669-8382) 

• The Seediing Cafe (30 Temple St., Nashua, 594-4002, theseedlingcafe.com) 

• Souper Meit (845 Second St., Manchester, 935-7342, soupermeltgrilled- 
cheese.com) 

• The Stuffed Sub (1293 Elm St., Manchester, thestuffedsub.com) 

• Suddeniy Soupy’s (28 Hanover St., Manchester, 657-7279, suddenlysoupys.com) 

• Suddeniy Susan’s (87 Hanover St., Manchester, 625-1850, suddenlysusans.com) 

• TJ’s Deii (2 Pittsburgh Drive, Nashua, 883-7770, tjsdeliandcatering.com) 

• USA Subs (1292 Hooksett Road, Hooksett, 625-1800; 66 Crystal Ave., Derry, 
437-1550; 354 N. Broadway, Salem, 912-5481, usasubs.com) 

• Washington Street Cafe (88 Washington St., Concord, 226-2699, washington- 
streetcatering.com) 

• Waterworks Cafe (250 Commercial St., Suite 1004, Manchester, 782-5088, 
waterworkscafe.com) 

• Windham Deii (33 Indian Rock Road, Windham, 216-5106, windhamdeli.com) 

• Wrap Shak (123 Nashua Road, Londonderry, 689-7125, wrapshak.com) 

• The Yeiiow Submarine (192 N. State St., Concord, 228-4500) 
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THIS WEEK 


EVENTS TO CHECK OUT MARCH 20 - 26, 2014, AND BEYOND 



Saturday, March 22 

Get an early taste of spring (it’s eoming! really!) during 
Maple Weekend, whieh runs today and tomorrow (Sun- 
day, Mareh 23) at partieipating sugar houses throughout 
the state. Head to nhmapleprodueers.eom, where you’ll 
find a map of the 110 sugar houses all over NH that will 
have their doors open and (in most eases) syrup available 
for tasting. For example: Willow Creek Sugarhouse in East 
Kingston will offer tours, tapping demonstrations, syrup 
samples, eoffee and donuts. Stonewall Farm in Keene will 
hold its annual horse-drawn sap eontest. Sammy’s Sugar 
Shaek in Milford will demonstrate both modem and tradi- 
tional means of turning sap in to symp. The Maple Guys in 
Lyndeborough will offer tapping demonstrations, have live 
musie and have a seleetion of maple eats, ineluding maple 
hot dogs and maple eotton eandy. Seareh the list by loea- 
tion or seroll for a deseription of Maple Weekend offerings 
at eaeh loeation. 



Friday, March 21 

It’s time to play the musie, 
it’s time to light the lights... 
Muppets Most Wanted opens 
today starring Tina Fey, Rieky 
Gervais and Ty Burrell as 
well as all your favorite felty 
friends: Kermit, Miss Piggy, 
Fozzie Bear, Animal, Gonzo 
and more. 



Saturday, March 22 

Do you need a little loud 
eneouragement to get yourself 
going on a healthier lifestyle? 
Head to the Capitol Center for 
the Arts in Coneord tonight at 
8 p.m. for Jillian Miehael’s 
Maximize Your Life tour. 
Miehaels talked to Hippo in 
last week’s issue on page 29. 
(Go to hippopress.eom and 
eliek on the image of the eur- 
rent issue. Use the ealendar 
ieon on the bottom left of the 
page to find the Mareh 13 
issue.) See eeanh.eom. 



f 
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Saturday, March 22 

Get tips and ideas for tak- 
ing that book you’ve always 
wanted to write from dream 
to reality at Writer’s Day, mn- 
ning all day today at Southern 
New Hampshire University 
in Manehester. The day eosts 
$205; register and find more 
information at writersday.org. 



Saturday, March 22 

The Bedford Youth Per- 
forming Company will 
present Disney’s Beauty & the 
Beast Jr. today at 1 p.m. and 7 
p.m. at the Derryfield Sehool 
in Manehester. (The show 
also mns Friday, Mareh 21, at 
7 p.m.) For $12 (for kids) or 
$15 (for adults), you ean intro- 
duee your kids to theater with 
a familiar story. See bype.org 
for tiekets. 


Eat: Savory Spinach Cheesecake or 
Chocolate-Kahlua Volcanoes 
These are just two of the dishes from 
Terry Golson’s The Farmstead Egg Guide 
& Cookbook, which she will discuss and 
sign copies of on Saturday, March 22, at 2 
p.m. at the Toadstool Bookstore in Milford 
(614 Nashua St., Milford, 673-1734, toad- 
books.com). 


Drink: Wine, whiie you eat chocoiate 
and cheese 

Chocolate, wine and cheese — a trifecta of 
deliciousness is the focus of a festival Fri- 
day, March 21, from 6 to 8:30 p.m. at Sky 
Meadow Country Club in Nashua. Tick- 
ets cost $25 ($5 for designated drivers). 
Find more on the event on page 39 of last 
week’s paper. Go to hippopress.eom and 
click on the image of the current issue. 

Use the calendar icon on the bottom left of 
the page to find the March 13 issue. 


Be Merry; Jazz, margaritas, 
nachos 

Who says Saturday night gets all the fun? 
Head to Hermanos Cocina Mexicana in 
Concord on Sunday, March 23, for jazz by 
John Franzosa, which starts at 6:30 p.m. 
Order a mojito and a plate of baby chi- 
michangas and suddenly the end of the 
weekend doesn’t look so bad. 





GOLDSMITHS 
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CAPITOL CENTER FOR THE ARTS, CONCORD NH 
603-225-1111 . CCANH.COM 



JANUARY 11-MAY 11, 2014 

^is exhibition is generously supported by the NBT Fund. 

150 ASH STREET, MANCHESTER, NH 03104 
web. CURRIER.ORG tel. 603.669.6144 
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ARTS 

Materialism and mythicism 

Andy Moerlein’s tools for “Pondering the Unthinkable” 



“Demise” is the life-size installation in Andy Moerlein’s exhibition at New England College. Courtesy photo. 


By Kelly Sennott 

ksennott@hippopress.com 

“I like to say I’m a materialist,” Andy Moer- 
lein said among throngs of Derryfield middle 
sehool students changing classes last week. 

It was just before lunchtime, and the first 
bell had rung. Moerlein was leading the 
way, up the stairs from his art classroom and 
through the noisy, bustling halls that lead to 
the Derryfield School’s Lyceum Gallery. 

“I love materials. I love looking at the way 
different things have different properties, visu- 
ally, but also how they have different stories,” 
Moerlein continued, as the second bell rang 
and the students cleared out. Moerlein plopped 
down on a bench in the hallway next to the gal- 
lery, which is paneled with windows. 

The Bow artist and Derryfield teacher was 
talking about some of his latest artwork, much 
of which is currently on view at New England 
College’s Henniker art gallery in a show called 
“Pondering the Unthinkable.” Perhaps the most 
prominent piece in the exhibition: a gigantic 
sculpture made Ifom wood, tar, feathers, water 
and handmade stones called “Demise.” 

The piece itself looks like a large-head- 
ed bird man traipsing over boulders and fills 
the largest room of the gallery, but its subject 


See ^Pondering the Unthinkable” 


Where: New England College Gallery, 

39 Main St., Henniker, 428-2329 (Call 
ahead to see) 

When: March 25 through May 1 
What: In addition to “Demise,” the exhi- 
bition will contain a series of prints and 
stand-alone sculptures (many of which con- 
tain birds) that, Moerlein said, might be 
familiar to those viewers who know his 
work. There will also be a video installation. 
Reception: Thursday, April 3, from 4 to 7 
p.m. There’s a special artist talk/bmnch event 
on Saturday, April 5, from noon to 1 p.m. 


contains much deeper meaning than what his 
viewers might have seen in past New Eng- 
land art shows. (At the Mill Brook Gallery & 
Sculpture Garden in Concord, for instance, his 
piece was the one playfully placed in a tree.) 

“It [the exhibition] still has that levity, that 
playfulness of material that I used in other 
shows. . . . But in this case, the purpose was 
something different,” Moerlein said. “It’s 
much more confi-onting to the viewer: it’s for 
them to understand a personal reaction I have 
to climate change.” 

This intent is something you might not 
get right away — the room-sized sculpture, 
“Demise,” looks more like a creature from 
a mythical tale than an environmental state- 
ment — but there’s nothing uplifting about it. 
The creature within it looks like a demon, and 
the boulders are dripping with black tar. 

These materials might also give hint to its 
meaning. 

“It’s glossy, it’s heat, it’s smoke, it’s liq- 
uid, it’s solid. It’s very geological, and yet it’s 


organic, so it spans that phase of living and 
inert. It’s basically dead animals and plants. 
.... Tar is very similar to the oils we are pull- 
ing out of our earth,” Moerlein said. 

In addition to his materialistic tenden- 
cies, Moerlein is an avid traveler. He began 
creating the exhibition, “Pondering the 
Unthinkable,” shortly before his one-month 
residency in Cusco, Peru, over Christmas 
break. The Derryfield School and the Guild 
of NH Woodworkers Education Fund helped 
him raise the funds necessary for such a trip, 
and the school granted him a few days off 
before and after the regular holidays. 

“Before I left, I was at home, reading about 
Peruvian history. I was totally captured by 
the infrastructure of the society there and the 
Aztec culture, and the fact that the Spaniards 
came in with a small boatload and ravaged 
this country. They destroyed this incredible 
infrastructure in several days of rampag- 
ing. The society was never the same again,” 
Moerlein said. “Just this idea that humans can 



A sculpture from Andy Moerlein’s show at New England 
College. Kelly Sennott photo. 


build one culture on top of another culture, on 
top of another culture, was kind of the stimu- 
lus to the show.” 

He’s created within other international art res- 
idencies before — years back, he worked during 
a residency in Switzerland — this opportunity 
came by chance through the Boston Sculptors 
Gallery. It was arranged by BSG member and 
Argentinian Nora Valdez, and it hosted many 
artists from New England and Peru. 

Though he didn’t create it in Peru, the resi- 
dency helped inspire his use of the bird-headed 
man in “Demise.” Moerlein has a self-described 
“storyteller’s attitude” when it comes to sculp- 
ture. The birdman in the sculpture, taken from 
Peruvian mythology, he said, is representing 
how spirituality could prevent the demise. 

“With climate change, we’re suddenly fac- 
ing this extinction possibility,” Moerlein said. 
“Here I have these wooden structures that are 
too flimsy to be held up by themselves. Hold- 
ing the whole thing together is the synthetic 
birdman.” M 
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Art 


• MARSHALL ARISMAN 

presents lecture, “The Space 
Between Illustration and Fine 
Art,” on Thurs., March 20, at 6 
p.m., at the NH Institute of Art’s 
French Building auditorium, 148 
Concord St., Manchester, as part 
of the school’s Distinguished 
American Artists Discussing 
Art series. Tickets for event $20. 
Call 836-2546, visit nhia.edu, 
email jlafleur@nhia.edu. 

• BASKETS FOR BOOKS 


FUNDRAISER donated art to 
be raffled off by Fermin Perez- 
Andreu, Rose Bryant, Lucretia 
Gordon, Keith MacLeod, Judith 
Vanacore and Ellen Whitman 
on Fri., March 21, at 5:30 
p.m., at Riverwoods, 10 White 
Oak Drive, Exeter. Dinner, 
silent auction included. Tickets 
$35. Call 772-3I0I, email 
exeterpljal@gmail.com. 

• NHIA ART TALKS at Labelle 
Winery, 345 Route 1 01, Amherst, 
series of presentations hosted by 


NHIA faculty. Joel Gill presents 
“For Creativity’s Sake: The Art 
of Breaking Rules” on Sun., 
March 23, at 3 p.m.; and Alison 
Williams presents “How Art and 
Science Connect” on Sun., April 
13, at 3 p.m. Free admission, 
wine and cheese. RSVP required; 
email rsvp@nhia.edu, visit 
sharonarts.org. 

• BEYOND THE STONES 
OF MACHU PICCHU at the 

Mariposa Museum, 26 Main St., 
Peterborough, on Sat., March 


22, at 6:30 p.m. Exhibition with 
original illustrations by Peruvian 
painter Angel Callanaupa from 
book. Beyond the Stones of 
Machu Picchu: Folktales and 
Stories of Inca Life] reading 
by poet David Weinstock 
from the book, including The 
First Hair Cutting and Ice 
Mountain] music by Armando 
Zarazu. Admission $12, free for 
children. Call 924-4555, email 
pr@mariposamuseum.org. 

• HERE NOW: A 


PORTSMOUTH MUSEUM 
WEEKEND-ONLY ART 
EVENT on Sat., March 29, II 
a.m.-5 p.m., and Sun., March 
30, II a.m.-5 p.m., at 909 
Islington St., Portsmouth. Live 
installation — view and visit 
event with artists Judith Ann 
Braun and Aaron Li-Hill, about 
the space and their creating 
site-specific installations. 

Visit portsmouthmfa.org/ 

portsmouthmfa/home . html . 

• CURRIER AFTER HOURS: 


SOUNDS THAT INSPIRE, 
MUSIC AND ROMARE 
BEARDEN at the Currier 
Museum of Art, 150 Ash St., 
Manchester, on Thurs., April 3, 
6-9 p.m. Opening celebration of 
exhibition, “Romare Bearden: A 
Black Odyssey.” Visit currier.org. 
• THE MARKETPLACE 
SERIES: DIGS AT MILL 
NO. 5 featuring vendors of 
vintage handmade and artisanal 
goods at Mill No. 5, 250 
Jackson St., Lowell, on Sat., 
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LOCAL 

— COLOR — 

NH art world news 

• Visual music: Art or music: pick one. 
If you just can’t, Monica Leap of Studio 
550 eurated a show just for you. Studio 
550’s latest exhibition, “Perfeet Piteh: Art 
Inspired by Musie,” is on view Mareh 20 
through May 3 at 550 Elm St., Manehes- 
ter, with a elosing reeeption right in time 
for Manehester’s Open Doors Trolley Tour, 
Thursday, April 24, from 5 to 8 p.m. Vis- 
it 550arts.eom, email info@550arts.eom or 
eall 232-5597 for more details. 

• New NH Artist Laureate: Thus far, our 
New Hampshire Artist Laureates have been 
a furniture maker, a painter, a theater artist, a 
eomposer and a potter. Next on the list: fid- 
dler and fiddle-maker Rodney Miller from 
Antrim. The announeement was made last 
Wednesday, Mareh 12, when New Hamp- 
shire’s Exeeutive Couneil eonfirmed Gov. 
Maggie Hassan’s nomination. The fiddler, 
whose style has a distinetive mix of Freneh 
Canadian and Celtie flair to it, plays widely 
and is known as one of the eountry’s finest 
danee fiddlers, aeeording to a press release. 

“Serving as New Hampshire’s artist lau- 
reate is a great honor and I look forward to 
eontinuing to work in our eommunities as a 
fiddler and violin maker, and to sharing this 
vital part of our eulture,” Miller said in the 
release. To learn more about the state’s new- 
est artist laureate, visit rodneymiller.net. 

• Wine, dinner, art: What more eould 
you ask for? MeGowan Fine Art partnered 
with Labelle Winery for “New England 
Seenes,” whieh shows reeent paintings by 
Melissa Anne Miller and woodbloek prints, 
earan d’aehe and pastel drawings by Sandy 



A piece from Studio 550’s exhibition, “Perfect Pitch: Art 
Inspired by Music.” Courtesy photo. 


Wadlington. The show, on view at Labelle 
Winery (345 Route 101, Amherst) through 
April, will be aeeompanied by a wine din- 
ner with both artists in attendanee on 
Friday, Mareh 21, from 6 to 8 p.m. (eost 
$65 plus 9 pereent New Hampshire tax), 
and a woodbloek demonstration by San- 
dy Wadlington on Sunday, Mareh 30, at 1 
p.m. Visit labellewinerynh.eom or eall 672- 
9898, ext. 3, for more information. 

• Deadline approaches: The New 
Hampshire State Couneil on the Arts is 
aeeepting applieations for Youth Arts Proj- 
eet Grants for Extending Learning. These 
grants fund high-quality arts and eultural 
edueation aetivities that take plaee outside 
regular sehool hours and eneourage ereativ- 
ity and positive forms of expression for kids 
in grades K-12. Grants range from $1,000 
to $4,500 and may eover musie, danee, the- 
ater, visual arts, erafts, photography and 
ereative writing. This grant round will fund 
arts projeets that take plaee between Aug. 
1 and Sept. 30, 2015. Contaet Catherine 
O’Brien at 271-0795, eatherine.r.obrien@ 
der.nh.gov. Applieations must be post- 
marked on or before April 18, delivered to 
N.H. State Couneil on the Arts, 19 Pillsbury 
St., Coneord, by 4:30 p.m. that day. Visit 
nh.gov/nharts. — Kelly Sennott 


April 5, noon-7 p.m. Free. Visit 
alittlebazaarpresents.blogspot. 
com. 

Exhibit openings 

• MATTHEW SMITH March 
artist of the month at Exeter 
Fine Crafts, 61 Water St., Exeter. 
Reception on Fri., March 21, 6-8 
p.m. Call 778-8282. 

• AVA GALLERY AND ART 
CENTER SILENT AUCTION 
with framed vintage posters 
from collection of Alfred T. 
Quirk on view through March 29 
at 11 Bank St., Lebanon. Party 
and final bids on Sat., March 
29, 5:30-8 p.m. Admission $30 
in advance or $40 at door. Call 
448-3117, visit avagallery.org. 

• “GLADYS GREENBAUM 
MEYERS JURIED STUDENT 
ART EXHIBITION” on view 
at Colby-Sawyer College, 
541 Main St., New London, 
in the Marian Graves Muger 


Art Gallery, on view March 27 
through April 11. Reception 
on Thurs., March 27, 5-7 p.m. 
Awards ceremony at 7 p.m. 

• “EXPRESSIVE VOICE: 
BROUGHT TO LIGHT” 
show at Museum of Art at UNH, 
Paul Creative Arts Center, 30 
Academic Way, Durham, through 
March 30. Call 862-3712, email 
museum.ofart@unh.edu, visit 
unh.edu/moa. Showcasing Boston 
Expressionism. Curator’s talk 
with Katherine French, UNH ‘75, 
part of Museum’s ArtBreak series, 
on Fri., March 21, 5:30-7 p.m. 

• ANTHONY MOORE presents 
“Pavise” at Alva de Mars Megan 
Chapel Art Center, Saint Anselm 
College, 100 Saint Anselm Way, 
Manchester, through April 30. 
Lecture, “Modern Reveries on 
the Chapel Mural Decorations 
of Saint Anselm College” by 
RhondaLeigh Dauphinais on 
Thurs., March 20, at 7 p.m.; 


director’s tour, “The World in 
Flower,” on Fri., March 21, at 
12:30 p.m.; visit with artist/ 
discussion on Thurs., March 
27, at 4 p.m., followed by piano 
reception; musical performance 
by Anne Azema on Tues., April 
8, at 7:30 p.m.; and faculty 
noontime lecture on Tues., April 
29, at 12:30 p.m., by Dr. Andrew 
Laurie Stangel, “Aristotle and 
the Substance of the Catholic 
Mass: The Transubstantiation 
of the Eucharist in the History 
of Art.” Call 641-7000, visit 
anselm.edu. 

• “NEW ENGLAND 
SCENES” art by Sandy 
Wadlington and Melissa Ann e 
Miller at LaBelle Winery, 345 
Route 101, Amherst, on view 
now through April. Wine dinner 
with both artists Fri., March 
2 1 , woodblock demonstration 
by Sandy Wadlington on Sun., 
March 30, at 1 p.m. Email 
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k SHOP ESTELLA eOLITltiOE 


34 Hanover Street ■ Manchester NH 
(603) ■ StatementSE.com 

n facebook.com/SEStatement 



(vaCt 

EASY CHIC, 
COMFORT STYLE. 

BAMBOO Cotton 
HANKY LINEN 

Crinkle Burnout 


CLOTHING • JEWELRY • ACCESSORIES 

/ 090063 


Sip. 

Laugh. 

Paint! 


Date Night or 
Girl’s Night Out... 

We'll make an artist out of you 
even if you can't draw a stick figure! 




BUY ONE admission to any 
event in March, GET A SECOND 
admission to the same event 
for HALF PRICE 
Use Coupon Code: HippoMI 


Wine 8e Beer • Spiked Coffees 
Hot Appetizers • and other Treats 

Sign up at: GraffitiPaintbar.com 

info@graffitipaintbar.com • 603.589.9948 
Located at 2 Cellu Dr., Nashua, in the 
plaza next to Target & Panera on Rt. 101 A 





Come in and let our friendly, 
knowledgable staff assist you 


► Victorian & Modem Art Glass 

► Watches - Vintage Wrist & Pocket 

* Jewelry - Victorian, Estate, Costume 
» Paintings, Prints, Mirrors 

► Period & Vintage Furniture 

► Sterling & Coin Silver^ 

* References & Supplier ^ 

‘ Coins & Clocks^J^ 

► Garden & Home Decor 

► Military Collectibles 
» Political Ephemera 


space Available for Dealers 
of Quality Antiques! 


141 Route lOlA, Heritage Place, 
Amherst NH 03031 

Located at the corner of Rte 101 A 
& North Hollis Rd. Across from Joey’s Diner 

Open Daily 10a.m. -5p.m. • Sun 9a.m.-5p.m 
Thurs until 8 p.m. • 603.880.8422 




ALAPA6E 


alapageboutique.com 


25 SOUTH RIVER RD 
BEDFORD, NH | 603.622.0550 


089469 
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Living Beyond Therapy 

Milford Area Players present absurd comedy 



Kevin Linkroum and Sarah Fagan. Courtesy photo. 


By Kelly Sennott 

ksennott@hippopress.com 

Beyond Therapy is the Milford Area Play- 
ers’ first produetion sinee Wit, the fall show 
that won the eoveted “Best Produetion” eate- 
gory at the NH Theatre Awards this January. 
The Players are eoming baek with some 
returning ehemistry — four of the Beyond 
Therapy east members were in the fall’s 
award-winning produetion — but the simi- 
larities end there. 

The shows, say Amherst director Vick Ben- 
nison and Londonderry and Nashua actors 
Amy Agostino and Kevin Linkroum, couldn’t 
be more different. Wit was a tragedy about an 
English professor’s final days with terminal 
ovarian cancer. Beyond Therapy by Christopher 
Durang, on the other hand, is a 1980s comedy 
about a couple whose therapists and mixed-up 
personal lives cause chaos and calamity. 

The show takes center stage at the Amato 
Center for the Arts during the next two week- 
ends, March 21 through March 30. 

“We realize that not all of our plays are 
going to be award-winners,” said Direc- 
tor Vick Bennison in a phone interview. He 
called from the Amato Center itself; he’d 
been cutting 24-foot boards into eight-foot 
boards for the play’s rotating sets. And that’s 
fine; indeed, while Wit was well-received 
critically, Bennison said it deterred many the- 
ater-goers who didn’t feel they could handle 
the show’s dire subject. Just because a show 
is done very well doesn’t mean it’ll be good 
for ticket sales. 

He thinks Beyond Therapy will be more of 
a crowd-pleaser. 

“I’d seen Beyond Therapy about 10 years 


ago. I really loved it. When we were decid- 
ing what plays to do, I put it forward. It’s a 
hysterical comedy,” Bennison said. “But 
what I liked here is that there’s a lot of heart 
in it, more so than a lot of his stuff. You come 
to really care about the characters and their 
plight.” 

The farcical comedy focuses on two 
Manhattanites named Prudence and Bruce. 
They’re seeking stable romantic relation- 
ships, but they’re struggling. Prudence’s 
therapist. Dr. Stuart Cunningham, is urg- 
ing her to be more assertive, while Bruce’s, 
Dr. Charlotte Wallace, wants him to meet a 
woman by placing a personal ad. Their first 
meeting is disastrous, the second a bit bet- 
ter. Perhaps the most climactic scene comes 
at the end of Act I, when Prudence discovers 
that Bruce is a bisexual and has a live-in boy- 
friend named Bob. 


The entire rehearsal process, Linkroum 
said, has been quite different than that of Wit. 

“You definitely feel the difference. You 
go in and leave rehearsals for Beyond Thera- 
py with more spring in your step,” Linkroum 
said. 

Performing with familiar cast members 
has been great, too. 

“It’s nice to work with people who you’ve 
worked with before. You know how they pre- 
pare, and you know whether you can joke 
around with them,” Linkroum said. 

Even if you’re familiar with some of 
these actors, you haven’t seen them all quite 
like this. Amy Agostino is playing her first 
comedic role ever. She played nurse Susie 
Monahan in Wit, and it played to her strengths 
theatrically and professionally — she’s a 
nurse in real life. Her role as Dr. Charlotte 
Wallace is remarkably opposite. 


“I am a nurse in real life, so Susie was 
just such a representation of me. Charlotte 
couldn’t be [more] different. I’m a first-bom 
Virgo. Charlotte is insane. And she uses a 
dreadful word I’ve never used in my adult 
life,” Agostino said. (It rhymes with sock- 
plucker.) “But it’s a fun difference. You have 
Susie, the nurturing caretaker, and then you 
have Charlotte, who barks at her patients 
with a Snoopy doll.” (Specifically, the line is, 
“Bravo, good for you, woof woof!”) 

In the midst of these familiar faces are a 
couple new ones, too — lead actress Sarah 
Fagan, who plays Pmdence, is not only new 
to Milford but new to the New Hampshire 
theater scene as a whole, having recently 
moved here from New Jersey. 

The show is not quite kid-ffiendly — and, 
it should be noted, might offend some, too. 
Gary Trahan, who plays Dr. Cunningham, 
describes the show as “outlandishly off-the- 
wall, smartly stupid and offensively sweet.” 

“There are some really dated referenc- 
es to and attitudes about homosexuality and 
bisexuality,” Agostino said. “We’ve certain- 
ly come a long way. . . . We’ll offend a good 
number of people, but we’ll send them out 
laughing.” A 


See Beyond Therapy 


Where: Amato Center for the Performing 
Arts, 56 Mont Vernon St., Milford 
When: Friday, March 21, at 8 p.m.; Sat- 
urday, March 22, at 8 p.m.; Sunday, 
March 23, at 2 p.m.; Friday, March 28, 
at 8 p.m.; Saturday, March 29, at 8 p.m.; 
and Sunday, March 30, at 2 p.m. 

Tickets: $12 

Contact: milfordareaplayers.org 


michelle@labellewinerynh. 
com, call 672-9898. 

• “THE LIMITLESS 
COLLECTION” photographic 
body of work by Pat Kennedy 
Corlin about NE home and 
worldwide travels, on view at 
the Seacoast Artist Association 
Gallery, 225 Water St., Exeter, 
778-8856, March 30 through 
May 31, reception on Sun., April 
6, 2-4 p.m. 

• “SCHOOLS OF THOUGHT 

I: COLLEGE OF THE 

REDWOOD” NH Furniture 
Masters’ exhibition at the 
gallery, 49 S. Main St., 
Concord, now through May 30, 
fumituremasters.org. Reception 
on Fri., April 4, 5-7 p.m. Call 
566-6368. 

• DANIEL FLEMING shows 
work in the Carnegie Gallery 
of the Rochester Public Library 
(65 N. Main St., Rochester, 
rochestermfa.org) April 5 
through May 24. 


• “PERFECT PITCH: ART 
INSPIRED BY MUSIC” on 

view at Studio 550, March 20 
through May 3 at the studio, 550 
Elm St., Manchester, 550arts. 
com, info@550arts.com, 232- 
5597. Closing reception on 
Thurs., April 24, 5-8 p.m. 

• GHOST MILL STUDIO 
ART SALE with work by Cole 
Grove (art), Joe Hedglin (music) 
and The Farewell Drugs (music) 
for sale on Thurs., March 20, at 
7 p.m., at the Thost Mill Studio, 
1 Washington St., 4th Floor East, 
Dover. Call 207-252-0385, visit 
themakeoutscene.com. 

• “TOMORROW’S 
HEIRLOOMS” quilt show on 
view for Amoskeag Quilters’ 
Guild Biennial Quilt Show on 
Sat., March 22, 10 a.m.-4 p.m., 
and Sun., March 23, 10 a.m.-4 
p.m., at Memorial High School, 
1 Cmsader Way, Manchester. 
Multi-day admission $6. Visit 
amoskeagqg.org. 


• “PONDERING THE 

UNTHINKABLE” new 

sculpture by Andy Moerlein at 
New England College Gallery, 
15 Main St., Henniker, March 
25 through May 1. Reception on 
Thurs., April 3, 4-7 p.m. Artist 
talk/bmnch on Sat., April 5, at 
noon. 

• HOLLIS ARTS SOCIETY 

2nd Annual Juried Show on 
view March 28 through April 
27 at the Jaffrey Civic Center, 
40 Main St., Jaffrey. Opening 
reception on Fri., March 28, 6-9 
p.m. Visit hollisartssocietynh. 
com. 

In the galleries 

• “HOT STUFF: FEEL THE 
HEAT” multimedia exhibition 
at the League of NH Craftsmen 
Craft Center, 49 S. Main St., 
Suite 100, Concord, now through 
March 21. Visit nhcrafts.org. 

• “THE LANDSCAPE: A 
CANVAS OF COLOR” 


featuring artwork by Marcia 
Blakeman and Jerrie Lawson 
at East Colony Fine Art, 55 S. 
Commercial St., Manchester, 
621-7400, on view through 
March 22. 

• AARON T. BROWN exhibits 
work at Hancock Town Library, 
25 Main St., Hancock, 525- 
4411, hancocktownlibrary. 
blogspot.com, now through 
March 27. Prints. 

• “THAW” group show with 
new art at McGowan Fine Art, 
10 Hills Ave., Concord, 225- 
25 1 5, mcgowanfineart.com, 
jessica@mcgowanfineart.com, 
now through March 28. 

• STEPHEN L. PREVITE 
Hollis Arts Society featured 
artist of the Month at the RE/ 
MAZ realty office, 2 Ash St., 
Hollis. Call 465-2647. 

• “CELEBRATING THE 
BOOK & ALL ITS LIVES” 
features New Hampshire 
illustrators and authors at 


Amherst Town Library, 14 Main 
St., Amherst, amherstlibrary. 
org, on view through March 
28. Artists include Maryann 
Cocca-Leffler, Marty Kelley, 
Beth Krommes, JoAnn Kitchel, 
David McPhail, Marek Bennett, 
Jill Weber, Cynthia Copeland, 
Denise Ortakales and others. 

• “PICASSO ESTATE 
COLLECTION” on view at 
the Rochester Museum of Fine 
Arts, 18 N. Main St., Rochester, 
rochestermfa.org, on view now 
through March 29. 

• “THE WILD ONES” at 
Seacoast Artist Association 
Gallery, 225 Water St., Exeter, 
778-8856, through March. 

• “HOME, SCHOOL AND 
STUDIO: WOMEN ARTISTS 
AND NEW HAMPSHIRE” 
on view at the New Hampshire 
Historical Society museum, 6 
Eagle Square, Concord, through 
March 30. Admission $5.50, call 
228-6688, visit nhhistory.org. 


• BETH WITTENBERG 

exhibits watercolor art at 
Portable Pantry Cafe, 12 Hanson 
St., Rochester, 948-2035, 
through March 3 1 . 

• MOUNTAIN VIEW 
MIDDLE SCHOOL ART 
showcase at the Goffstown 
Public Library, 2 High St., 
Goffstown, on view through 
the month of March. Email 
denises@goffstownlibrary.com. 

• JANICE DONNELLY 
exhibits small collection of 
fine art oil paintings that depict 
Manchester neighborhoods 
at E.W Poore, 775 Canal St., 
Manchester, through the month 
of March. Visit ewpoore.com. 

• LINDA FEINBERG shows 
her paintings at the Derry 
Public Library, 64 E. Broadway, 
Derry, during March. Email 
lhfeinberg@myfairpoint.net, 
visit lindafeinberg.com. 

• “MOUNTAIN SCENERY” 
on view at the New Hampshire 
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CURTAIN 

CALL 

Notes from the theater scene 

• Broadway on ice: For a change-up, 
the Southern NH Skating Club invites the- 
ater-goers to eheek out Broadway at the JFK 
Coliseum in Manehester (303 Beeeh St., 
Manehester) next weekend. The show will 
unoffieially be the elub’s 50th spring produe- 
tion, but they’re trying to raise money for a 
bigger, better exhibition next year, with the 
“show of our dreams” for the offieial 50th 
during spring 2015, said SNHSC board 
member/eoaeh Andrea Manseau in an email. 
The fundraising ineludes a eouple events, 
starting with a Granite Skate Skate- A-Thon 
on Saturday, Mareh 22, from 4 to 8 p.m. at 
the rink ($15 per skater, games, musie priz- 
es, skate rentals available, eoaehes available 
for assistanee). The figure skating show. On 
Broadway, is that following weekend, Satur- 
day, Mareh 29, at 6 p.m., also at JFK (tiekets 
$5 per person), whieh will highlight all that 
the skaters have learned this year aeeom- 
panied by musie from The Sound of Music, 
Mary Poppins, Annie and others. Visit snhse. 
eom. 

• Speaking of Broadway: If iee isn’t your 
thing, you still don’t need to drive to New 
York to get a taste of Broadway; the Nashua 
Sehool Distriet’s musie departments are pre- 
senting Broadway in Nashua, a fundraising 
eoneert for Saturday, Mareh 22, at 8 p.m., at 
the Keefe Auditorium, 117 Elm St., Nashua. 
The show will be produeed and hosted by 
New York easting direetor Stephen DeAnge- 
lis, and will feature five of Broadway’s finest 
performers, who will reereate their most 
memorable musieal moments and share 
behind-the-seenes stories and aneedotes. 
Seheduled performers are: Robert Creigh- 
ton (famous for Anything Goes, Chicago, 
The Lion King, Laughing Room Only, ete.); 



From a past year’s Southern NH Skating Club Show. 
Courtesy photo. 


Sara Jean Ford (famous for Phantom of the 
Opera, How to Succeed in Business With- 
out Really Trying; Finian s Rainbow)', Alii 
Mauzey {Wicked, Cry Baby md Hairspray)’, 
Wade Preston {Movin ' Out) and Kissy Sim- 
mons {The Lion King). The aeeompanist/ 
musieal direetor will be Eugene Gwoz- 
dz. The fundraiser is aimed at helping kids 
in Nashua elementary sehools in band/ 
ehoir who ean’t afford musieal instruments, 
aeeessories, eoneert attire, ete. The event 
will inelude an answer/question session 
and end with a big finale that will inelude 
musie presented by students and Broadway 
performers together. Tiekets are $15 for stu- 
dents, $35 for adults, $75 for VIP and $85 
for a family of four. Visit showelix.eom or 
eall 1-888-71-TICKETS. 

• Petit Papillon and The Root Children: 
The Coneord youth ballet theater eompany 
performs on Friday, Mareh 21, at 7 p.m., 
and Saturday, Mareh 22, at 2 p.m. at the 
Coneord Auditorium, 2 Prinee St., Con- 
eord. The ballet is based on the beloved 
German story written about the ehanging 
seasons. Choreographed by Patrieia Walk- 
er and Kelly Doremus Stuart, the show is 
set to modem and new-age musie and will 
refleet many areas of danee. Tiekets are 
$12 for adults, $8 for ehildren and seniors, 
available at Gibson’s Bookstore and at the 
Green Street Community Center, 39 Green 
St., Coneord. Visit petitpapillon.org or eall 
746-2990. — Kelly Sennott 


Historical Society museum, 6 
Eagle Square, Concord, through 
March 30. Admission $5.50, call 
228-6688, visit nhhistory.org. 

• RUTH ANN ESCH shows 
14 photographs at the Spoon 
Revolution Vegan Bistro (55 S. 
Main St., Concord), spoonrev. 
com, 738-4327, during March. 

• “MEMORIES” art by 
Monique Sakellarios at Whistler 
House Museum, 243 Worthen 
St., Lowell, 978-452-7641, now 
through March 29. Images from 
trip to Europe, abstract, other art. 

• “ROPOMOGO” small, 
highly-personal work by New 
York artist Mark Bloch, on 
display through April 2 at The 
Studio, 50 Canal St., Laconia, 
455-8008. 

• “THE ENVIRONMENTAL 
PORTRAIT” in the French 


Building Gallery (148 Concord 
St., Manchester) through April 
10. Visit nhia.edu. 


Theatre 


• DANCING WITH THE 
STARS: BROADWAY MUSI- 
CALS MSMS GALA local stars 
pair with professional dancers on 
Thurs., March 20, at 5:30 p.m., at 
Manchester Community College, 
1066 Front St., Manchester, 206- 
8000. 

• A FLEA IN HER EAR pre- 

sented by Garrison Players at 
the Garrison Players Arts Cen- 
ter, Route 4, Rollinsford, now 
through March 29, 8 p.m. on 

Fridays and Saturdays, 3 p.m. on 
Sundays. Tickets $18. Call 750- 
4ART, visit garrisonplayers.org. 

• BROADWAY IN NASHUA 
on Sat., March 22, at 8 p.m., at 


O’Keefe Auditorium, 117 Elm 
St., Nashua. Five Broadway 
performers recreate most memo- 
rable music moments, includ- 
ing Robert Creighton, Sara Jean 
Ford, Alii Mauzey, Wade Preston 
and Kissy Simmons. Tickets $35, 
$15 for students, $85 for family 
of four, call 1-888-71 -TICKETS, 
visit showelix.eom. 

• ON GOLDEN POND per- 
formed at Leddy Center, 38C 
Ladd’s Lane, PO Box 929, 
Epping, now through March 
23. Performances Friday and 
Saturday evenings at 7:30 p.m., 
Sundays and March 19 at 2 p.m. 
Tickets $18. Visit leddycenter. 
org, call 679-2781. 

• NEXT TO NORMAL contem- 
porary musical about modem 
family dealing with effects of 
mental illness, at the Players’ 



Come see what all the buzz is about 


SPRING CLEANING CLEARANCE SALE 
March 23®- 29™ 


40 % 


OFF 


25 % 


OFF 


All Cestari yarns, 
Lanaloft,all chunky 
Noro yarns,& 
Cascade's Magnum 
& Eco Cloud yarns 


Cascade's 128, & Baby Alpaca 
Chunky; Malabrigo's Mecha 
& Rasta yams; Brown Sheep 
Co's Burly Spun; Plymouth's 
Baby Alpaca Grande& Ella 
Rae's Lace Merino Chunky. 

In stock items only 



603-660-1115 
9 Church St., Goffstown 
spottedsheepyarnshoppe.com 







Rolfing^ Structui^c 
Integration 

Has been the answer for 
Headaches, Neck and Shoulder Pain 

• Sports Injuries • Tendonitis 

• Joint Pain • Low Back Pain 

See how Rolfing can help you 
Visit bedfordbodyworks.com 
and book your appointment online 
LICENSED • EXPERIENCED • PROEESSIONAL 

Bedford Bodyworks 

40 S. River Rd #21, Bedford 

836.5640 BedfordBodyworks.com 

SCHEDULE AN APPOINTMENT ONLINE. 




"HofTstic a ( tftWo r 

Chances are If you are reading this7either you or someone you love is living , 

(and coping) with psoriasis. You're searching for some answers and some help. 

Learn how you can heal your psoriasis naturally, and often very quickly. 

Inf ormative Workshop Including; 

things that you can start doing today to begin to see an improvement in the health of your skin. 
What is psoriasis and what it's trying to teach you about your overall health and well being. 

Discover your unique triggers and how to manage them during the healing process. 

Skincare products and technology - which products really help and how you can benefit from them. 
Understanding why healing psoriasis is an "inside job" and why that's really good news! 


Thursday, March 27, 2014 

6:00 pm - 7:30 pm 

V^U.UU- Registration Required 






SALON 


y 

We atso specialize in 

Make-up appikatioHS, event piaHHin^ foe; 
webbings, peoms, semi-foemai events anb move! 

1361 Elm Street • Manchester, NH 
FREE PARKl behind our building! 

U01SALOI I 
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Check out our new indoor sports facility. 



Unparalleled Baseball and 
Softball Instruction. One to 
One, Group or Personal Training. 
Individualized pitching, hitting, 
and fielding instruction. 




A 


encore 

(Zonsign 


VV^ a beautrfiji 
selection of afFordable 
from Egresses 


E>ring in yours 
VV^ sell 
itfor^ou. 


^■/l-io^o* 1 /^ Koute 101 •Bedford, NM 051 
www.encoreconsitrnboutique.com 

2 J 090059 



Reaecptating^ 


HlLLTOf^ 


OONSKSHHENT 


G4LLER.Y 


jf5": 


Htetiiisrconsign^your* 
gently used furniture for you. 


Hours: Tues., Wed., Fri. 10-6 • Thurs. 10-7 
Sat. 10-5 • Sun. 11-4 • Closed Monday 


56 N. Main St., Concord NH • 603-856-0110 
www.hilltopconsiffnmentffallery.com 




A buffet of skiing, snowDoarai 
snow tubing with rentals and learning tips 

Play all you can — 1 Low Price 

Every Saturday from 3:30pm to 9:30pm 

Only at McIntyre Ski Area! 

Skiing and snowboarding lessons for all 


es available 


BUSINESS-SPECIAL EVEN1|. 
(PRIVATE ANDGROUP^ 

Call for prices or e-mail: 
groupsales@MclntyreSkiArea.com 


Visit our website for more information: MclntyrGSkiAr€9.C0ni,„,,^ 


Open 7 Days -622-61 59 
Kennard Road, Manchester 



THERE’S AN ART TO 


BREAKING RULES? 

On Sunday, March 23, the New Hampshire 
Institute of Art will hold Part II of its Sunday 
Art Talks series. Foundations Department Chair 
Joel Gill presents ‘Tor Creativity’s Sake: The 
Art of Breaking Rules” at LaBelle Winery (345 
Route 101, Amherst) at 3:30 p.m. It’s preced- 
ed by a free wine/cheese reception at 3 p.m. and is 
followed by dinner with a 10-percent discount shortly 
after. Free, but RSVP at rsvp@nhia.edu. Courtesy photo. 


Ring, 105 Marcy St., Portsmouth, 
on Fri., March 21, at 8 p.m.; Sat, 
March 22, at 2 and 8 p.m.; and 
Sun., March 23, at 2 p.m. Tickets 
$18. Visit playersring.org, call 
436-8123. 

• MAMMOTH FOLLIES pre- 
sented by Hudson Valley Pup- 
pets on Sun., March 23, at 1 and 
4 p.m., at Capitol Center for the 
Arts, 44 S. Main St., Concord, 
225-1111, ccanh.com, $20. 

• ARSENIC AND OLD LACE at 
Franklin Opera House, 316 Cen- 
tral St., City Hall, Franklin, on 
Thurs., March 20, at 7:30 p.m.; 
Fri., March 21, at 7:30 p.m.; Sat, 
March 22, at 7:30 p.m.; and Sun., 
March 23, at 2 p.m. ffankinopera- 
house.org, 934-1901. 

• THE LENDING DOLL new 
musical presented at Sutton Bap- 
tist Church, 5 Corporation Hill 
Road, Sutton Mills, Sun., March 
23, 5 p.m., suttonlibrarian.com. 

• BEYOND THERAPY present- 
ed by Milford Area Players at the 
Amato Center for the Performing 
Arts, 56 Mont Vernon St., Mil- 
ford, on Fri., March 21, at 8 p.m.; 
Sat., March 22, at 8 p.m.; Sun., 
March 23, at 2 p.m.; Fri., March 
28, at 8 p.m.; Sat., March 29, at 
8 p.m.; and Sun., March 30, at 2 
p.m. Visit milfordareaplayers.org. 
Tickets $12. 

• NEW YORK WATER presented 
by Stage One Productions at Cha- 
teau Event Center, 201 Hanover 
St., Manchester, on Fri., March 
21, at 7:30 p.m. (curtain 8:45 
p.m.); Sat, March 22, at 7:30 
p.m. (curtain 8:45 p.m.); Sun., 
March 23, at 11:30 a.m. (curtain 
1 p.m.). Dinner included, buffet 
style. Call 669-5511, email box- 
office@stageoneproductions.net 
for ticket prices. 

• PETIT PAPILLON: THE 
ROOT CHILDREN presented 
by Petit Papillon Ballet Theatre 
on Fri., March 21, at 7 p.m., and 
Sat., March 22, at 2 p.m., at Con- 
cord Auditorium, 2 Prince St., 
Concord. Based on German 1906 
story about the seasons. Tickets 
$12, . Visit petitpapillon.org. 

• THE PRODUCERS March 
21 through April 5 at The Palace 
Theatre, 80 Hanover St., Man- 
chester, March 22 through April 
5. Tickets $15-$45. Call 668- 
5588, visit palacetheatre.org. 

• NEW HAMPSHIRE THE- 


ATRE PROJECT INTELLI- 
GENT THEATRE FESTIVAL 
March 21 - March 30 at West End 
Studio Theatre, 959 Islington St., 
Portsmouth, 431-6655, ext. 5, res- 
ervations@nhtheatreproj ect. org, 
$10 per reading or $50 per festi- 
val. All at West End except Lettice 

6 Lovage on March 23, which is 
at Eangdon House, Pleasant St., 
Portsmouth. Mrs. Warren’s Pro- 
fession on Fri., March 21, at 7 
p.m.; The Clean House on Sat., 
March 22, at 7 p.m.; Lettice & 
Lovage on Sun., March 23, at 7 
p.m.; Laconia Dodgers on Fri., 
March 28, at 7 p.m.; The Deadly 
Game on Sat., March 29, at 7 
p.m.; Prion on Sun., March 30, at 

7 p.m. Visit nhtheatreproject.org, 
facebook.com/nhtheatreproject. 

• DAMN YANKEES performed 
by Pinkerton Players at Stock- 
bridge Theatre, 5 Pinkerton St., 
Derry, on Thurs., March 27, 
at 7 p.m.; Fri., March 28, at 7 
p.m.; Sat., March 29, at 7 p.m.; 
and Sun., March 30, at 2 p.m. 
Purchase tickets at 437-5210 or 
stockbridgetheatre.com. 

• ORLANDO presented by 
Colby-Sawyer College perform- 
ing arts dept., based on novel by 
Virginia Woolf, on Thurs., March 

27, at 7 p.m.; Fri., March 28, at 
7 p.m.; and Sat, March 29, at 7 
p.m., at Colby Sawyer, 541 Main 
St., New Eondon, 526-3000. $10; 
colby-sawyer. edu/ tickets . 

• NIGHT AT THE IMPROV 4 
at 14 Mammoth Road, Hooksett, 
on Sat., March 29, at 7 p.m., live 
improv show. Donation $7 sug- 
gested. Visit emmanuelbaptist- 
church.com, call 668-6473. 

• LITTLE SHOP OP HOR- 
RORS presented by Saint Anselm 
Abbey Players at Dana Center for 
the Humanities, 100 Saint Anselm 
Way, Manchester, on Fri., March 

28, at 7:30 p.m.; Sat, March 29, 
at 7:30 p.m.; Sun., March 30, at 
2 p.m.; Fri., April 4, at 7:30 p.m.; 
and Sat, April 5, at 7:30 p.m. $14, 
students/ children $12. 


Classical 


• MERRIMACK MUSIC 

showcasing NH’s top young 
musical artists at Concord City 
Auditorium, 2 Prince St., Con- 
cord, free admission, appropri- 
ate for all ages. Joel Morse and 
Freeland Hubbard perform on 


Sun., March 23, at 3 p.m., Jordan 
Tirrell-Wysocki and Matt Jensen 
at 4 p.m. Visit concordcommuni- 
tyconcerts.org. 

• CELEBRATION OF GOS- 
PEL: REMEMBERING THE 
PAST, EMBRACING THE 
PRESENT Colby-Sawyer Gos- 
pel Choir concert at the school, 
541 Main St., New London, 
Ware Student Center, on Sun., 
March 23, at 7 p.m. Free. 

• CONCORD COMMUNITY 
MUSIC SCHOOL ANNIVER- 
SARY WEEKEND faculty con- 
cert at the music school, 23 Wall 
St., Concord, ccmusicschool.org, 
228-1196, on Fri., March 21, at 
7:30 p.m. (tickets $20), all-day 
performathon on Sat., March 22, 
10 a.m. -3 p.m. (free), non-stop 
solo/ensemble performances by 
many of the school’s students. 

• LAKES REGION SYMPHO- 
NY ORCHESTRA spring pops 
concert featuring light classics 
conducted by Ben Greene, fea- 
turing Concord vocalist Emily 
Jaworski, at Interlakes High 
School Community Auditorium, 
1 Laker Lane, Meredith, 279- 
6162, on Sat., March 22, at 7:30 
p.m. Tickets $15. Visit LRSO. 
org/tickets. 

• CC MUSIC SCHOOL ANNI- 
VERSARY WEEKEND FAC- 
ULTY CONCERT “Bach Birth- 
day Bash” on Fri., March 21, at 
7:30 p.m., at Concord Commu- 
nity Music School, 23 Wall St., 
Concord. Call 228-1196, visit 
ccmusicschool.org. Admission 
$20. 

• CC MUSIC SCHOOL PER- 
FORMATHON on Sat., March 
22, 9:30 a.m.-5 p.m., at Concord 
Community Music School, 23 
Wall St., Concord, 228-1196, 
ccmusicschool.org. Free. 

• SHANACCHIE performs at 
Nashua Public Library, 2 Court 
St, Nashua, 589-4610, on Sat., 
March 29, at 2 p.m. Irish singing 
duo of Pat Heffeman and Patrick 
Keane. 

• FRENCH BLISS Symphony 
NH night of music by Gabriel 
Faure, features Symphony NH 
Orchestra and Chorus, guest 
conductor David Hoose, on Sat., 
March 29, at 8 p.m., at Keefe 
Center for the Arts, 117 Elm St., 
Nashua, symphonynh.org, 595- 
9156. Tickets $12-$48. 
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LISTINGS 
29 Miscellaneous 

Fairs, festivals, yard sales... 


FEATURES 

30 Kiddie pool 

Family activities this week. 

31 Treasure Hunt 

There’s gold in your attic. 

32 The Gardening Guy 

Advice on your outdoors. 

34 Car Talk 

Click and Clack give you 
car advice. 


Get Listed 

From yoga to pilates, 
cooking to languages to 
activities for the kids, 
Hippo's weekly listing 
offers a rundown of all 
area events and classes. 
Get your program listed 
by sending information to 
listings@hippopress.com at 
least three weeks before 
the event. 


INSIDE/OUTSIDE 
How he Handles 

Harlem Globetrotter talks about living the basketball life 



By Kaitlin Joseph 

kjoseph@hippopress.com 

When Chris Franklin was a kid, all 
he wanted to do was play basketball. At 
6 years old, he saw the Harlem Globe- 
trotters when they appeared on Scooby 
Doo and dreamed of joining the team. 

Seven years ago, the Globetrotters 
found “Handles,” as Franklin is bet- 
ter known, and the rest is history. 

“I am aetually living a dream,” 
Handles said. 

Right now. Handles is on the Har- 
lem Globetrotters “Fans Rule” World 
Tour with his teammates, traveling 
the globe to play for thousands of 
fans. This weekend, the tour is mak- 
ing a stop in New Hampshire. 

As the name suggests, eaeh tour 
stop has a ehoiee of rules that fans 
ean vote for on their website. The 
winning rule will be played into the 
game the night of the show. 

“Each quarter has its own specific 
rule. I think a fan favorite is the Trick 
Shot Challenge. Coaches can chal- 
lenge players to a trick shot, and if 
we get it in we get 5 points but if we 
miss we lose 5 points,” Handles said. 
“Another rule is the Hot Hand Jersey 
where the points get doubled for the 


Harlem Globetrotters 


Where: Verizon Wireless Arena, 
555 Elm St., Manchester 
When: Saturday, March 22, at 7 
p.m. 

Cost: Range from $23 to $130 
depending on seating 
Visit: ticketmaster.com or 
harlemglobetrotters.com 


person wearing that jersey. There’s the 
6-on-5 rule and two basketballs rule; 
there are all kinds of rules,” Handles 
said. “It’s been interesting and fun. I 
tend to like the Trick Shot Challenge.” 

With hours of practice. Handles 
said, he’s managed to live up to his 
nickname. 

“I got it while I was in high school 
from the way I would dribble the ball. 
They would say, ‘You can handle that 
ball,’ and they started calling me Han- 
dles and the name just stuck with me 
on to my career,” he said. “Each player 
has their own nickname that describes 
what kind of player you are.” 

Handles said that, like his team- 
mates, he has some unique tricks and 
defensive strategies. 

“One thing I like is that usually 


I’m on the ground with the basket- 
ball dribbling and people like to try 
and steal the ball, but it’s hard,” Han- 
dles said. “Another thing I do is my 
half center, on-my-knees backward 
shot. That’s one of my favorite trick 
shots.” 

If that sounds unusual for a basket- 
ball game, it is - but then, nothing 
about the Globetrotters is traditional. 

“A Globetrotters game includes a 
lot. You can see anything from high 
flys to slam dunks, all paired with fun- 
ny skits,” Handles said. “We try to 
create memories that last a lifetime. 
We’ve been doing this for 88 years and 
you don’t need to be a basketball play- 
er to have fun. It’s great family fiin.” 

The players play over 250 games 
a year across the world. There are 26 


players at any given game. 

“We split up to cover the entire 
world,” Handles said. “Something 
that’s unique is that we sign auto- 
graphs after every game for as long 
as possible.” 

Handles said talking to fans is one 
of the best aspects of his job. 

“For me, this is what I’ve always 
wanted to do since age 6. I’m inspir- 
ing others and showing people that 
you can do whatever you want to do 
in life. I try my best to always inspire 
others to know you can do anything 
you put your mind to,” he said. “It’s 
amazing being a Globetrotter. We 
pride ourselves as being great role 
models and ambassadors of good 
will. I’ve been to 74 different coun- 
tries across the globe and it’s good 
to be a part of an organization that 
makes life better for others. I’ve even 
played basketball at the White House 
with President Barack Obama.” 

Aside from their games, the Globe- 
trotters often participate in speaking 
engagements at schools about their 
ABC’s of Bullying Prevention. Han- 
dles said he spends time teaching 
kids in basketball camps as well. 

The Harlem Globetrotters will 
play at the Verizon Wireless Arena. 
Handles has been to the state before 
and said he is looking forward to 
returning again. 

“I enjoyed New Hampshire. Each 
place has its own uniqueness, and 
I’m looking forward to coming back. 
You have good food there too,” he 
said. “We’re usually in and out, but 
I try to get out and see the communi- 
ties and see the people.” • 


Miscellaneous 


Bake/yard sales/ 
fundraisers/auctions 

• BASKETS FOR BOOKS 

at the Exeter Public Library (4 
Chestnut St., Exeter, 772-3101, 
exeterlibrary.com) on Fri., March 
21, at 5:30 p.m. There will be a 
dinner and a silent auction. 

• INDOOR YARD SALE with 
the Friends of the Weare Public 
Library at Weare Town Hall (16 
North Stark Highway, Weare, 529- 
2044) on Sat., March 29, from 9 
a.m. to 2 p.m. Donors may drop off 
items on Fri., March 28, from 1 to 6 
p.m. No fiimiture or clothing. 

• SILENT AUCTION & DES- 
SERT BUFFET at St. James 
UMC (646 Daniel Webster High- 
way, Merrimack, rdhetal@yahoo. 


com) on Sat., April 5, from 1 to 4 
p.m. Cost is $3 to support the Boy 
Scout Troop 401 programs. 

• SPRING CONSIGNMENT 
SALE at Hellenic Center (219 
Long Hill Road, Dover, 742-2002, 
childrens-museum.org) on Sat., 
April 5, from 9:30 a.m. to 4 p.m. 
and Sun., April 6, from 10 a.m. to 
1 p.m. with the Children’s Muse- 
um of New Hampshire. Items on 
sale will be for babies and teens. 

Expos/festivals/fairs 

• MAGICKAL MARKET- 
PLACE AND PSYCHIC 
FAIRE will take place on Sat., 
March 29, from noon to 7 p.m. 
at the Radisson Hotel (11 Tara 
Blvd., Nashua, themagickalmar- 
ketplace.com). Admission is $6 


but with a donation of a nonper- 
ishable food item, price is $4. 

• ASTROLOGY AND PSY- 
CHIC FAIR at the Roundabout 
Diner (Portsmouth traffic circle, 
Portsmouth) on Sun., March 30, 
from 10 a.m. to 4 p.m. Cost is $30 
for a 20 minute reading. 

• CONSTRUCTION CAREER 
FAIR will be at Manchester 
Community College (1066 Front 
St., Manchester, 623 3633, con- 
structioncareerfaimh.com) on 
Sat., April 5, from 10 a.m. to 1 
p.m. Look for top constmction 
employers. 

• MADE IN NH EXPO will be 
held at the Radisson Hotel (Man- 
chester, 626-6354) on Fri., April 
4, from 1 to 8 p.m. through Sun., 
April 6, from 10 a.m. to 4 p.m. 


Vendors will display their special- 
ized products made right here in 
New Hampshire. Tickets are $9 for 
adults and $3 for kids. 

• VENDOR FAIR on Sat., April 5, 
from 9 a.m. to 2 p.m. at the First 
Baptist Church of Nashua (121 
Manchester St., Nashua, mirpnma- 
ma@gmail.com). There will be a 
silent auction, a pancake breakfast, 
pizza and more. Funds raised will 
help with vacation bible school and 
Christian education. 

Pop culture 

• JAMES THURBER: CAR- 
TOON CHARACTERS AND 
CALAMITIES will be held on 
Tues., March 25, from 1 to 3 p.m. 
at the Amherst Town Library (14 
Main St., Amherst, 673-2288, 


amherstlibrary.org). Harvard Uni- 
versity Professor Theoharis C. 
Theoharis will lead discussions of 
Thurber’s early work in cartoons. 

• NOTES ON SOME KILL- 
INGS with former WMUR 
reporter, Kevin Flynn at the 
Nashua Public Library (2 Court 
St., Nashua, 589-4600, nash- 
ualibrary.org) on Sun., March 
30, from 2 to 3 p.m. will be a 
discussion about how true-crime 
books he’s written about New 
Hampshire. Toadstool Books will 
be there with a fair from 1:30 to 
4:30 p.m. to sell his books. 

Holiday events 

• ST. PATRICK’S DAY PARADE 

on Sun., March 30, at noon in 
downtown Manchester. 


• OUR PROMISE TO NICHO- 
LAS EASTER EGG HUNT at 
the NH Sportsplex (68 Technology 
Drive, Bedford) on April 12, from 
8:30 to 11 a.m. There will be some 
eggs with prizes inside. Tickets are 
$5 per person or $20 per family. 
There will also be games, entertain- 
ment, a silent auction, a bake sale 
and raffles. 

• EASTER BUNNY BREAK- 
FAST on Sat., April 12, from 8 
a.m. to noon at the Bartlett Elemen- 
tary School (Mast Road, Pinard- 
ville, 665-8108). There will be 
pancakes, scrambled eggs, sausage 
and beverages. There will also be 
raffles and photos with the Easter 
bunny. Bring a canned good for the 
Goffstown Food Network for a free 
raffle ticket. 
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^ Seamstress available 
for repairs or classes.' 

Beginner classes 
$ 10 per hour 


i 


Call Auntie to schedule! 


270 Amoiy St Manchester • 232-491 1 


north end 
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Shop local and discover why 
we're the best frame shop around! 

The best quality, 
selection and value... 

creative custom framing 
at an affordable price... 

an art gallery featuring 
local artists. 



We offer exceptional customer service. 


^ 1301 Elm Street, Manchester 

n 603. 668.6989 • www.fTamersmarketnh.com 

Tuesday - Friday 9:30 - 6:00 Saturday 9:30 - 4:00 
i i I ^ i omzaJ 


Patio Furniture 


Beautiful, comfortable styles, major brands, long warranties 

www.SeasonalStores.com 


Open all year. Click on Sales/Specials for weekly specials, 
or Hours for this month’s store hours. Swimming Pools, Patio 
Furniture, Hot Tubs, Pool Tables, Bars & Stools, Grills & Smokers. 





SPECIALTY SrO/t£S*J 


120 Route 101A 
Amherst, NH 
(603) 880-8471 




Your future 
starts today! 

HPOP offers an exciting 
opportunity for motivated, 
eligible, low-income adults 
to train for and find jobs in 
healthcare professions. 

Serving New Hampshire, HPOP 
offers training and education in 
medical fields such as nursing, 
long-term care and health 
information technology. 

Call (603)410-3347 to register 
for an information session or visit 
nhhealthcareers.org for more 
information. 



HPOP 

Health Profession 
Opportunity Project 


A program of Lutheran Social Services 


The Health Profession Opportunity Project is an initiative of the NH Department of Health and Human Services Office of 
Minority Health and Refugee Affairs and is supported by Grant 90FX0003 from the Administration for Children and Families, 

U.S. Department of Health and Human Services (HHS). The project described is solely the responsibility of the authors and does 
not necessarily represent the official views of HHS. 

A study funded by the federal government is being conducted to determine how these training opportunities help people to 
improve their skills and find better jobs. During the study, eligible applicants will be selected by lottery to receive healthcare 
training. Not all eligible individuals will be selected to participate. 

088447 


IN/OUT 

KIDDIE 

— POOL — 

Family fun for the weekend 

Craftastic 

The Studio in Bedford (7 Chestnut Drive, 
Bedford, 781-8944, thestudiobedford.org) 
will have open studio time on Sunday, 
March 23, from 2:30 to 4:30 p.m. Kids as 
young as 2 can come in and create fun craft 
projects with their parents. Children ages 8 
and up can be dropped off Cost is $15. 

Education 

NHCPR (679 Mast Road, Manchester, 
668-5360, nhcpr.com/safe-siter) will have 
a SafeSitter babysitting class on Saturday, 
March 22, from 9 a.m. to 2 p.m. Kids ages 1 1 
through 13 can attend the class to learn about 
babysitting as a business, child development, 
safety and rescue breathing and choking 
techniques plus more. This day course also 
includes a book. Kids are required to bring 
their own lunch. Cost is $65. 

The Concord Recreation Department (225- 
8690, concordnh.gov.recreation) will hold a 
series of three R.A.D. self-defense classes for 
girls ages 13 to 17 starting Saturday, March 
22, from noon to 4 p.m., with two more class- 
es on Saturday, March 29, and Saturday, April 
5. The cost for the series is $15. Classes will 
be held at the new Heights Community Cen- 
ter (formerly Dame School, 14 Canterbury 
Road, Concord). 

All natural 

The Massabesic Audubon Center (26 
Audubon Way, Auburn, 668-2045, nhaudu- 
bon.org) will host Eric Orff as he gives a 
lecture of The Seven Sleepers about the 
seven types of hibernating animals on Fri- 
day, March 21, from 7 to 8:30 p.m. The cost 
is $5 for this family program. 

Disney on stage 

Watch Disney’s Beauty and the Beast Jr, 
on Friday, March 21, at 7 p.m. and Saturday, 
March 22, at 1 p.m. and 7 p.m. at the Derry- 



field School (2108 Rover Road, Manchester, 
472-3894, etix.com). The play will be per- 
formed by the Bedford Youth Performing 
Company. Tickets are $12 to $15. 

The Peacock Players will perform Dis- 
ney’s Sleeping Beauty on Friday, March 21, 
and Saturday, March 22, at 7 p.m. at the Jan- 
ice B. Streeter Theater (14 Court St., Nashua, 
886-7000, peacockplayers.org). Tickets range 
from $12 to $17. Watch as Flora, Fauna and 
Merryweather use their magic to save Aurora 
from Maleficent. New music will put a spin 
on this old fairytale. 

Ready, set, go! 

Head outside for the Chaplain’s Relief 
5K Family Fun Run/Walk with the Con- 
cord YMCA on Saturday, March 22, at 10 
a.m. starting at the New Hampshire Techni- 
cal Institute (31 College Drive, Concord). 
Registration is $25 and will begin at 8 a.m. 
the day of the race. Visit concordymca.org. 

The Henry W. Moore School (63 Deer- 
field Road, Candia, 483-2251, cms.kl2. 
nh.us) will have a 5K Fun Run/Walk on 
Saturday, March 22, at 10 a.m. to help pay 
for an eighth-grade trip to Washington D.C. 
Registration will open at 9 a.m. The race 
will start and finish at the school. There will 
be food and T-shirts available. 

Ice party 

The Manchester Monarchs will play a 
home game at the Verizon Wireless Arena 
(555 Elm St., Manchester, 626-7825, man- 
chestermonarchs.com) on Sunday, March 
23, at 3 p.m. against the Hershey Bears, 
and Max the mascot will be celebrating his 
birthday with a Star Wars party. 


• EASTER EGG HUNT on 
Sat., April 19, at 10 a.m. at 
Northwood Elementary Sehool 
(511 First New Hampshire Turn- 
pike, Northwood). 

• EGGSTRAVAGANZA at 
Kimball Jenkins Sehool of Art 
& Estate (266 N. Main St., Con- 
eord, 225-3932, kimballjenkins. 
eom) on April 19, at 10 a.m. 
There will be an egg hunt, pie- 
tures with the Easter bunny and 
faee painting. This event is free. 

Pets 

• RABIES AND MICROCHIP 
CLINIC at the Veterinary 


Emergeney Center (336 Abby 
Road, Manehester) on Sat., 
Mareh 22, from 8 a.m. to noon. 
Rabies vaeeinations are $10 and 
mieroehip implants are $25. 

• PHOTOS WITH THE EAS- 
TER BUNNY at the Animal 
Hospital of Nashua (Nashua, 
889-2274, hsfn.org) will be on 
Sat., April 5, from 10 a.m. to 2 
p.m. Take a photo with your pet. 
With a $10 donation, take home 
a portrait of your pet. 

• RABIES/MICROCHIP 
CLINIC with Coneord-Merri- 
maek County SPCA (520 Hall 
St, Bow, 753-6751) on Sat, 


April 5, from noon to 2 p.m. 
Cost is $25 for a mieroehip and 
$12 for a rabies vaeeination. 

• SPCA PETCO ADOPTION 
DAY on Sat. , April 5 and Sun., 
April 6, from 11 a.m. to 2 p.m. at 
Peteo (35 Fort Eddy Road, Con- 
eord, 753-6751). 

Other 

• FROM COMBAT TO COM- 
MUNITY: A CANDID CON- 
VERSATION with Brenda 
Eastman, a psyehologist, to 
diseuss what veterans experi- 
enee when they return home on 
Thurs., Mareh 20, from 6 to 7 
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IN/OUT TREASURE HUNT 


This week’s Treasure Hunt is about a 
eustomer who eame into my shop with a 
bottle and a question that I thought would 
be informative and fun to share. 

Her name is Marilyn, and she is from 
Hebron. She reeently purehased a deep 
amethyst-eolored bottle. She then went 
home and tried to do research on it, think- 
ing maybe she had found a treasure. 

What she found led her to me. There were 
lots of bottles to research but none with the 
same name or color as hers, so again she 
thought this really might be something. She 
called me and we set up an appointment for 
her to come in. 

When I first saw it, I too thought what a 
nice color it was but knew immediately that 
this bottle wasn’t made in this color. Some 
bottles from the late 1800s to early 1900s 
do turn a light amethyst color from the sun. 
We call this sun-tumed amethyst. This all 
depends on exposure and the amount of mag- 
nesium is in the glass. But this was not one of 
them, and this had not been done naturally. 

I explained to her that there is now a 
process similar to the same way medical 
equipment like dental tools are cleaned. 
They put a couple hundred bottles, if not 
more, in a room, radiate them, and each 
one will turn a different shade of amethyst 
— all darker than they would be from expo- 
sure to the sun. There are other methods 
you to can do at home, but you won’t get 
the darker result. 



So this antique bottle that now has a new 
color is not a financial treasure, but it still 
is beautiful. If you’re looking for financial 
return, you should know which kind of bot- 
tle you’re looking at before you buy. But 
if you just enjoy the color, then it’s a win. 
Just don’t spend more than a few dollars on 
any of them. 

Donna Welch has spent more than 20 years 
in the antiques and collectibles field and owns 
From Out Of The Woods Antique Center in 
Goffstown (fromoutofthewoods antiques. com). 
She is an antiques appraiser and instructor. 
To find out about your antique or collectible, 
send a clear photo of the object and informa- 
tion about it to Donna Welch, From Out Of 
The Woods Antique Center, 465 Mast Road, 
Goffstown, N.H., 03045. Or email her at foot- 
wdw@aol.com. Or drop by the shop (call 
first, 624-8668). m 


p.m. at New England College 
(62 North Main St., Concord, 
715-2306, necc.edu). 

• ANNUAL AWARDS DIN- 
NER with the Greater Hudson 
Chamber of Commerce to honor 
the citizen of the year, small 
business of the year and large 
business of the year on Thurs., 
March 20, at 6 p.m. at The Cas- 
tleton (92 Indian Rock Road, 
Windham, 889-4731, hudson- 
chamber.com). Cost is $45 per 
person. 

• THE UPPER ROOM will 
host a Supporters’ Reception 
(36 Tsienneto Road, Derry) on 
Tues., March 25, from 5:30-7:30 
p.m. The public will have the 
opportunity to meet with staff 
and those involved in the pro- 
gram. Admission is free. 

• MERRIMACK FRIENDS 
AND FAMILIES INFOR- 
MATIONAL SOCIAL at the 
DW Diner (416 Daniel Web- 
ster Highway, Merrimack, mer- 
rimackfriendsfamilies.org) on 
Fri., March 28, 10 to 11 a.m. to 
discuss what the group does. 

• MILFORD TRAIN SHOW at 
Milford High School (100 West 
St., Milford, 429-1374, nhgrs. 
com) will feature model railroad 
layouts from clubs and individu- 
als on Sat., March 29, and Sun., 
March 30, at 9 a.m. Cost is $12 


per family or $5 for adults. 

• WOMEN AND FAMILIES 
SYMPOSIUM with the Lions 
of NH Multiple District 44 on 
Sat., March 29, from 8:30 a.m. 
to 1:30 p.m. at the Manchester 
Community College (1066 Front 
St., Manchester, 424-6184, 
eventbrite.com). This free talk 
will be about empowering our 
youth, improving your health, 
and preserving our environment. 

• SELF-DEFENSE with Ron 
and Eileen Bastien at Pilgrim 
Congregational Church (Nash- 
ua, 889-2275, hsfn.org) on Sat., 
April 5, from 1 to 4 p.m. 

• MAGIC SHOW at the Ameri- 
can Legion Post 98 (43 Baboosic 
Lake Road, Merrimack, 424- 
8453, merrimackcrimeline.org) 
on Sat., April 12, from 10 a.m. to 
2 p.m. $15 per family or $5 per 
person. Money will benefit the 
Merrimack Police K-9 program. 

Travel & culture 

• U.S. LEADERSHIP IN 
EMERGING CRISES will 
be held at University of New 
Hampshire Manchester (400 
Commercial St., Manchester) on 
Thurs., March 27, at 6 p.m. Reg- 
istration required at wacnh.org. 

• GROWING UP AS A JEW 
IN UKRAINE with Irina 
Rubinshteyn on Thurs., March 


27, from 7 to 8 p.m. at Etz 
Hayim Synagogue (I 1/2 Hood 
Road, Derry, etzhayim.org), will 
be about her time growing up in 
Ukraine. 

• MANY FACES OF INDIA 
with Puja Patel at NHTI (3 1 Col- 
lege Drive, Concord, 230-4028, 
nhti.edu) on Tues., April 1, from 
7 p.m. will be a lecture about the 
culture of India and the food and 
people. The lecture is free and 
open to the public. 

• TRIP TO MOHEGAN SUN 
with the South Weare Improve- 
ment Society Sun., April 6. Cost 
is $45 with a $25 coupon given 
for good and gaming. Contact 
Rad Betts (529-7282) to register. 

Weddings 

• BRIDAL EXPO on Sun., 
March 30, from 1 to 4 p.m. at the 
Radisson Hotel (11 Tara Blvd., 
Nashua, newenglandbridalexpo. 
com). Admission is $5. 

• BRIDAL EXPO on Sun., 
April 6, from 1 to 4 p.m. at 
Church Landing at Mill Falls 
(312 Daniel Webster Highway, 
Meredith, newenglandbridalex- 
po.com). Admission is $5. 

• BRIDAL EXPO at the Shera- 
ton Hotel (250 Market St., Ports- 
mouth, newenglandbridalexpo. 
com) on Sun., April 13, from 1 
to 4:30 p.m. Admission is $6. 



GRACIETIU-JITSU 


TRAINING 

CENTER 


NON-COMPETITIVE FOCUS FOR AOULTS WHO WANT TO UTILIZE 
THIS PROGRAM FOR PERSONAL FITNESS AND SELF-DEFENSE 


CALL 625-5835 TO REGISTER BEFORE ALL SPOTS ARE FILLED! 


FREE WOMEN ONLY 

SELF-DEFENSE SEMINAR 

CALL TO SCHEDULE YOURS (offered weekly) 
LEARN TECHNIQUES THAT COULD SAVE YOUR LIFE! 


' FIRST TIME STUDENTS ONLY! NO EXPERIENCE NECESSARY! 
WEAR CASUAL WORKOUT ATTIRE. 


GracieJiuJitsuNH.com 


24 BRIDGE ST. MANCHESTER, NH 

603-296-19961 


Mom told me if I kept it up, 

I would go blind. 

...It hasn't happened yet. 

^-^^mvoDtic 

/ I EYEWEAR 

Frames for the merely 
extroverted to the 
totally uninhibited 

204 Main St., Downtown Nashua • 880-6700 




Each 1 hour facial includes a 
Paraffin hand treatment 


It^Face Time 

No two facials are the same 

Receive a complete skin 
analysis then a specialized 
facial designed just for you. 

This March 

25^0FF 

Any Facial 

Call now to 
Schedule yours 



NH CENTER FOR LASER & MEDICAL AESTHETICS 


Medical Spa Services Hair Removal Botox Tattoo Removal 

(603) 627-7000 

pelleskinrenewal.com | 159 Frontage Road, Manchester, NH 
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www.GraniteStateNaturals.com 


Naturally Love 

the skin you're in! 

d 


Natural & Organic 
Body Care 

also available in bulk 

■ Skin Care • Hair Care 
• Soaps • Lotions 
' Cosmetics • Sidn care remedies 


Granite State’ 

Naturals 


Family owned since 197 1 

164 North State St., Concord, NH (1 mile N. of Main St.) 

(603) 224-9341 open everyday 


BUYING 

Wooden Windows (broken glass okay) 
Old Metal Buckets, farm watering 
troths, wash buckets 
Old doors, wood panels. 

Old work benches 
Old Cupboards, Unusual Pieces, 
Silver plated flatware sets. 

Call Ben! 

465 Mast Rd. Goffstown, NH 

603 - 624-8668 

www.InfusionNH.com 



Unique Home Furnishing 
Specializing In 
Interior & Event Design 


Store Hours: 

Mon & Tubs - by appointment 
Wed- Sat: 10-6 


603.488.2082 

Bedford Village Shoppes *178 Route 101 • Bedford 

www.Impeccable-Nest.coin 
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IN/OUT THE GARDENING GUY 

The Irish gardener 

Side dishes and centerpieces 


By Henry Homeyer 

listings@hippopress.com 

My great-grandmother took the boat from 
Ireland to Boston in the latter part of the 1 800s. 
Bobbie, as we ealled her, got a job as a eook 
at Wellesley College. That was a bit ironie 
beeause she was, in my memory, a wonder- 
ful person but a horrible eook. She never made 
me anything that I ean reeall eating with plea- 
sure. Even her boiled eggs, usually a favorite 
of mine, were runny and disgusting. 

So, despite the fact that I am one quarter Irish, 
for a long time I never paid much attention to 
Irish food. Not so any more. For St. Patty’s Day, 
I cooked up a big pot of colcannon, one of the 
great comfort foods of all time. It’s a wonder- 
ful combination of potatoes and kale, foods that 
I still have from last summer’s garden. 

As a gardener and a chef I appreciate the 
value of potatoes, especially potatoes from 
my own garden. Potatoes come in as many 
colors and flavors as tomatoes. I grow pota- 
toes with flesh that is white, yellow, pink 
and purple. I store and save potatoes, and 
once I went about 20 years without buying 
a potato to eat or plant. I just started this 
year’s planting with last year’s potatoes and 
I stopped eating potatoes when I ran out - 
until the next crop came in. 

But back to colcannon. It is a potato dish 
I always eat on St. Patrick’s Day. It is easy 
to make and tasty to eat. I generally use a 
white potato such as the Kennebec, which 
is also my most productive variety. One 
chunk of potato planted can yield up to 5 
pounds of potatoes! They grow big and are 
great for mashing. The other main vegeta- 
ble in colcannon is kale, which I grow in 
large quantities and freeze for winter use. 
I like a variety called Winterbor, which is 
readily available by seed or as seedlings 
at your local garden center. Here’s how to 
make a nice Irish side dish: 

Ingredients: 

2-3 pounds of white potatoes 
5-6 tablespoons butter 
3 cups kale, fresh or frozen, chopped finely 
and lightly packed 

!/2 cup onion finely chopped, or three green 
onions (including the greens) 

1 cup whole milk or light cream 
Directions: 

Peel and boil the potatoes until they will 
fall apart when poked with a fork. Drain. 
Saute onions and kale in the butter in a 
heavy pot on medium heat for 3 to 5 min- 
utes. Add potatoes, stir. 

Add the milk (or cream for sheer decadence) 
and mash well using an old-fashioned pota- 
to masher, not an electric mixer. 

Add salt and pepper as desired. 



Oxalis with flowers 


But on with the Irish theme. The rest of 
the meal should be Guinness stew, but that’s 
not from my garden, so you’re on your own 
for that. But as a centerpiece on St. Patrick’s 
Day, there should be a plant that screams 
“Irish.” The shamrock? The true Irish sham- 
rock is a type of clover {Trifolium dubium) 
that is very hard to grow indoors and is rare- 
ly available even from florists and nurseries. 
What you can grow as a house plant is a 
type of wood sorrel commonly called oxal- 
is. It looks like the Hallmark version of a 
shamrock. 

Oxalis is a nice house plant that comes in 
green and maroon-leafed varieties, though 
for St. Patrick’s Day green is the prop- 
er selection. There are some 300 species 
of oxalis. Mine do well in a bright window 
— I have two of the maroon-leafed ones in 
bloom right now. In the summer they thrive 
on my somewhat shady deck. The light pink 
flowers are small and reach up above the 
leaves on thin stems. The leaves fold up at 
night time. 

One of the great things about oxalis is that 
it is nearly impossible to kill by under-water- 
ing it. The leaves may shrivel up and die off, 
but if this happens, just give it a rest and it will 
bounce back when you start watering it a few 
weeks later. 

If you have an oxalis, you can divide it eas- 
ily by separating the corms (the thickened 
roots) and planting pieces of them in new 
pots with fresh planting medium. Like most 
houseplants, oxalis does not do well if the 
roots stay constantly wet. I have planted mine 
in potting soil enriched with compost. I find 
a 50-50 mix is good. I have learned to judge 
dryness of the soil by lifting the pot. The sur- 
face may look dry, but if the pot is heavy there 
is still plenty of moisture down below. 

Whether you have some Irish in you or 
not, grow potatoes and kale this year. Both 
are supremely easy. Bon appetit! 

Henry Homeyer is a gardening teach- 
er, coach and public speaker Reach him 
at henry.homeyer@comcast.net or P.O. 
Box 364, Cornish Flat, NH 03746 (please 
include a stamped envelope). M 






IN/OUT 

Something’s missing... 

Search and rescue groups share safety tips 


By Kaitlin Joseph 

kjoseph@hippopress.com 

Meet Ditto and Blaze, two furry, 
fun-loving pups whose noses are key 
to uneovering a missing person. With 
their partners, Jeanne Menard and Rieh 
Antoine, the dogs work year-round to 
reunite families. 

The dogs will be at the New Hampshire 
Audubon this weekend with Menard and 
Antoine, who will lead a workshop about 
how the New England K-9 Seareh and 
Reseue group works. The New Hampshire 
Chapter of the Appalaehian Mountain 
Club will be represented as well. 

“One of their outreach missions is the 
lostproofing program,” said Wanda Rice, 
family group coordinator for the NH Chap- 
ter of the Appalachian Mountain Club. 

As part of the lostproofing program, 
the search and rescue team teaches fam- 
ilies ways to keep children from getting 
lost, and, if they do happen to get lost, 
how to stay safe until they are found. 

“They’re going to explain what they do 
and how they do it,” Rice said. “They’ll 
also talk about some of their stories of 
finding children.” 

The workshop will include a video for 
children to watch and a discussion after 
it’s played. Kids will get to see the mem- 
bers’ relationships with their dog partners 
and how effective working with a dog in 
a search emergency can be. 

“We use airscenting dogs. They locate 
by finding and following airborne human 
scent. They hunt the air for the person 
who is out of place,” said Donna Larson, 
a founding member of the New England 
K-9 Search and Rescue. “For the dog, their 
scenting skills are at the center of their 
understanding of the world. Their nose is 
their compass and their commitment to 
their handler is their meaning in life.” 

Larson said that training the dogs to 
help in a search will often take up to two 
years. Searches are conducted by the dogs 
and volunteers. 

Larson said the program emphasizes 
that when you go for a hike, it’s impor- 
tant to make sure you have the necessary 


Search and Rescue workshop 


When: Saturday, March 22, from 10 a.m. 
to noon 

Where: New Hampshire Audubon, 26 
Audubon Way, Auburn 
Cost: Free 

Contact: Wanda Rice at 432-7840 or 

wandarice@comcast.net 

Visit: nhaudubon.org and nek9sar.org 



Donna Larson, founding member of the New England 
K-9 Search and Rescue, with her partner. Haven. 


tools before you leave your house. 

“Be prepared with a plan of action 
should you get separated,” Larson said. 

“The thing with getting lost is that 
experience in training is important. When 
it gets dark, that’s when people typical- 
ly get lost and it leads to more medical 
emergencies,” said Scott Jackson, own- 
er of New Hampshire Outdoor Learning 
Center, “ft’s important to remain calm 
and to not keep walking, just keep 
yourself comfortable and occupied. Pre- 
vention is always the best approach. The 
three basics you need are a knife, a fire- 
starting mechanism and a compass. ... 
You can add to that as well, like a surviv- 
al foil-based blanket to stay dry, or water 
purification.” 

That’s important when you’re hiking, 
but Rice pointed out that kids can get lost 
anywhere. 

“Kids can get lost in their backyard. A 
lot of kids will wander from their house 
and get lost,” Rice said. “As soon as you 
realize you are lost, stop moving, ft’s a 
lot easier for the search and rescue to find 
you. Let them come to you.” 

Rice has previously organized the 
workshop at Beaver Brook for the past 
few years. This will be its first year at the 
NH Audubon. 

“Part of the reason f like teaming up 
with other organizations is that it gets the 
word out to more people,” Rice said. “We 
often get around 40 people, mostly fami- 
lies. f usually like to [get it organized] as 
early in the spring as possible, before the 
hiking [and] camping season starts.” A 



O Impressions — NO WAY! 

Now doing Invisalign Treatment with the 
latest 3D scanning technology, the iTero! 

It provides the comfort and accuracy you have 
been looking for with NO IMPRESSIONS! 


- 

;(Mehan & Johnson 

- ORTHODONTICS 

W 

William A. Mehan, DMD, MS • Paul D. Johnson III, DMD FI ^ 


113 Mammoth Road, Suite 1, Manchester NH 03109 • 603-623-8003 • www.NHorthodontics.com 


Call today for your 
Complimentary Consultation 



A Paw Above The Rest 


Located inside the American K9 Country facility we 
provide top notch care and primping for your pet 


• Full Service Grooming Salon for Cats 
and for Dogs 

• Over 6o Yrs Combined Experience! 

• Pet & Show Clips 

• Hydro Spa Bathing System 

Call and set up at time to pamper your pet 

(603)472-7282 ^ 

www.AmericanK9Country.com 


American K9 Country, Inc. 
336 Rt. 101 - Amherst, NH 
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BedfordVil LACE Inn 


Open Monday thru Saturday ioam-6pm 

Sunday ioam-2:3opm 

Two Olde Bedford Way, Bedford, NH 

603.296.3922 WWW.BEDFORDVILLAGEINN.COM 
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IN/OUT CAR TALK 


Car won’t start in damp weather 



Dear Tom and Ray: 

In January, the water pump went out on my 
2001 Dakota (V-6 engine). Everything under 
the hood got soaked with coolant. I had the 
water pump and all the hoses replaced, as 
well as the drive belt. Now when there is very 
foggy or damp weather and the truck has been 
sitting for a day or more, it won I start. After 
a few hours, when the temperature rises a bit 
and the air moisture is reduced, it will start 
and run fine. On one occasion, I hit a small 
puddle in the road, and the engine quit. After 
about 10 minutes, it started again. Is there 
a sensor that will cut the engine off if it gets 
damp? Does the “catalyst system efficiency” 
have anything to do with this problem? How 
do I fix the problem? — Bob 


TOM: I think it is a faulty sensor problem. 

RAY: My guess would be the erank angle 
sensor. On your truek, that’s loeated on or 
around the transmission belt housing, whieh 
makes it vulnerable to moisture and splash- 
ing water. 

TOM: As the name implies, the erank 
angle sensor measures the position and speed 
of the erankshaft, and sends that information 
to the ear’s eomputer so that all the elements 
of eombustion in eaeh piston ean be timed to 
happen at the right moment. 

RAY: Knowing where the erankshaft is in 
its revolution allows the fuel to be injeeted 
and the spark to be delivered at just the right 
milliseeond. It allows the valves to open and 
elose preeisely when they should. And with- 
out that information (when the erank angle 
sensor does not send a signal) the ear defi- 
nitely won’t start. Or run. 

TOM: You also ask about the eatalyst sys- 
tem efifieieney. Bob. That tells me that your 
eheek-engine light eame on, you looked up 
the trouble eode, found out it meant “eatalyst 
system efifieieney” and you had no idea what 
that meant, but the truek was still running so 
you ignored it. That about right? 

RAY: It means your eatalytie eonverter is 
failing. Bob. That won’t produee the symp- 
toms you deseribe, but when the eonverter 


eventually plugs up eompletely, it will pre- 
vent the ear from running at all. 

TOM: And it’ll eertainly prevent you from 
passing your state emissions inspeetion soon, 
if it hasn’t already. 

RAY: So you probably need a erank angle 
sensor and a eatalytie eonverter. Bob. I’d do 
the sensor first. That way, you know you’ll 
be able to start the truek on the day you have 
an appointment to get the eonverter replaeed. 

Dear Tom and Ray: 

I have an ‘09 Hyundai Sonata. I finally 
got around to actually reading through the 
car manual. It states that covering the front 
driver or passenger seats with any seat cov- 
ers will inactivate the air-bag response. But I 
love my padded car seat — / drive long dis- 
tances several times a year, and it makes a 
difference — at my, ahem, age. It also keeps 
the upholstery cleaner. I called the local 
Hyundai dealer, and he agreed that seat cov- 
ers will interfere with the air bags. Is that 
true? What gives, here? — Maurine 

TOM: Yes, it’s tme. 

RAY: Like most ears these days, your 
Hyundai has side air bags. Those are built 
right into the seats. 

TOM: So, in an aeeident with a side 
impaet, the side air bag on the driver’s side 


would deploy out of the left side of the driv- 
er’s seat baek — unless you bloeked it, for 
instanee, by eovering it with a seat eover. 

RAY: Luekily for you, Maurine, the 
Ameriean seat-eover industry is not sitting 
still for this. Using good old Yankee ingenu- 
ity, the top seat-eover engineers in the world 
have developed — get this — seat eovers 
that work with side airbags! 

TOM: I think they just eut around it or 
something. 

RAY: And if you go online and seareh 
“seat eovers for side air bags,” you’ll find a 
number of plaees that will either sell you or 
make for you any type of seat eover you want 
that’s modified to work with side air bags. ... 
I think you should treat yourself to a set of 
the finest, tailor-made sheepskin, side-air- 
bag-safe seat eovers you ean find. 

TOM: Or, if you have a eat, let it sleep 
in the driver’s seat. If it’s anything like our 
eat, within a week you’ll have two inehes 
of plush fur to sit on. 

RAY: By the way, we’re impressed that 
you managed to wait until now to read 
your ‘09 Hyundai’s owner’s manual. I’m 
glad we didn’t ruin it for you a few years 
ago by printing a spoiler and telling you 
how it ends. 

Visit cartalk.com M 



If beauty is in the eye of the beholder, then the Army National Guard 
is the best-looking option for a college degree without a load of debt 
Serve part-time, get help paying for school. It’s that simple. 

FIND YOUR FUTURE IN THE GUARD 


Contact Our Local Recruiting Office: 
603.491.5348 • timothy.r.burns.mil@mail.mil 


Programs and Benefits Subject to Change 


088320 


NATIONALGUARD.com 


A COUEBE DEGREE 


ISABEAimniTMNG 
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Pets for Vets 

Helping veterans find a buddy for life 


By Kaitlin Joseph 

kjoseph@hippopress.conn 

John Sofronas was a sniper for the 
Marine Corps and eompleted his fourth 
tour before he Googled Pets for Vets. Sinee 
then, the Manehester resident has spent 
several months working with the organiza- 
tion, waiting patiently to be paired with the 
perfeet furry friend. 

There are 18 ehapters of Pets for Vets 
nationwide; less than two years ago, Katie 
Brouillette-Sehwartz started the New Hamp- 
shire ehapter with her husband, Riek, from 
their home in Merrimaek. The program is 
mn eompletely through volunteers and dona- 
tions, and Brouillette-Sehwartz is hoping to 
find more volunteers to help them with what 
ean be a long proeess. 

“We work with the veteran to find out their 
needs and adopt out a dog for them,” said 
Katie Brouillette-Sehwartz, the ehapter diree- 
tor for Pets for Vets of New Hampshire. 

A veteran’s return home ean be just as hard 
as fighting overseas, Brouillette said, and they 
ean often have post traumatie stress disorder, 
soeial anxiety, anxiety and depression. Ani- 
mals ean help them eope, partieularly dogs. 

“People have said [a dog] is there to lis- 
ten, even if they don’t talk baek, and there’s 
no judgement,” Brouillette-Sehwartz said. 
“It’s definitely difiieult for [veterans] to be in 
large erowds. With the animal, [people] ean 
foeus on the animal, or the [veteran] ean stand 
behind the animal. It’s a ealming experienee 
to know that the dog has their baek.” 

Sofronas has gone through several interviews 
and home visits with Brouillette-Sehwartz to 
find the perfect dog from a nearby shelter. 

“We evaluate the dog’s temperament. If the 
veteran wants to be with the dog all the time, or 
mn with them, go hiking — we look for that in 
the animal for them,” Brouillette-Sehwartz said. 

Sofronas said that once the right dog is 
found. Pets for Vets will spend six to eight 
weeks training the dog and making sure it will 
react well to Sofronas and his home environ- 
ment. The trainer will continue to help train 
the dog after the transition to Sofronas’ home. 

“I don’t have the time or the means to train 
[a dog], so it’s unique in that sense that the 
trainer comes to my house,” Sofronas said. 

Pets for Vets looks for dogs that are 
between the ages of 2 and 6, because puppies 
are generally too hard to handle for most vet- 


Volunteer or find a pet 


To find out about volunteer opportuni- 
ties, or if you’re a veteran looking for a 
new furry friend, contact the New Hamp- 
shire chapter of Pets for Vets at 420-8139 
or petsforvetsnh@gmail.org. Visit pets- 
for-vets.com. 



erans. For a veteran, finding an animal can be 
a traumatic experience if it’s not a right fit, 
Brouillette Schwartz said. 

“We try to take that step out of the process,” 
Brouillette-Sehwartz said. “Our dogs are most- 
ly emotional companions for veterans who are 
looking for support, but we do have animals 
that help veterans who might be [disabled].” 

According to Brouillette-Sehwartz, most 
of the veterans have already worked with 
dogs in the military before. 

“They’ve experienced that bond before and 
seen some of the benefits,” she said. “It helps 
them to focus on the positive and not the neg- 
ative so much.” 

Sofronas is currently the second veteran 
the New Hampshire Pets for Vets chapter is 
working on pairing with a dog. 

“I’m just taking every day as it goes,” 
Sofronas said. “In this program, the trainer 
comes to me, and sees as to where I’m liv- 
ing, what my needs are, and that makes it less 
of a burden on me and less stressful, which is 
what the program is designed for.” 

Right now the program is in need of vol- 
unteers to help the process move faster, since 
Brouillette-Sehwartz and her husband, as 
well as one trainer, are the only people keep- 
ing the program up and running. They want 
to be able to reach more veterans who are 
looking to be paired. They need volunteers to 
help with interviews, home visits and train- 
ing. They also need people to help market the 
chapter and what they do. 

Pets for Vets isn’t all about dogs; it tries to 
meet any animal requests that veterans have. 
Regardless of the animal, the program ini- 
tially provides all the basics, like food and 
leashes and toys. 

“We pay the adoption fee and work with 
the veterans to ease that financial burden. 
There are a lot of steps to the process, so vol- 
unteers to help with home visits, fostering, 
training and marketing and media is helpful. 
We want people to know more about us so 
that we can accomplish more goals in 2014,” 
Brouillette-Sehwartz said. M 
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GOOD TXMed 


• NUThin' but 
600P TIMES! 

is a huge indoor play space, 
catering to kids of all ages. 

HEALTHY FOOPS CAFE 

Our menu consists of 
healthy choices for you 
and your children. 



746 m. Highway I m^m-ZtOO 
www.huthiwbutgoodtimes.com 


WHAT IS YOUR REALTOR 
GOING TO DO FOR YOU TO SELL 
YOUR HOME? 



Contact Joanne Gonzales 


Customer Testimonials 


"Joanne was always friendly, professional, patient, savvy, and 
responsive, making us feel like a priority, even though we were 
not her only clients, by any means." -Margaret & Chris, Concord 

"Joanne made our home-buying experience a complete pleasure! 
We will highly recommend her to anyone buying a house." 

-Brett &Jillian, Raymond 


COUMUOU. 

BANIVeRQ 


iUESIDLlNTlAL UBQiai&AGt: 


NH Magazine 5-Star Agent 
Located at Northside Plaza behind Shorty's 

NewEnglandMoves.com/Joanne.Gonzales 

joanne.gonzales@nemoves.com 

c 264-2174 . o 625-5665 I 


TIME TO 

ORGANIZE! 

I 

We have 



of Pre-owned Filing 
Cabinets of various 
dimensions to choose from 

Ch«koutoutoneof.Wn<l 

metal WfSSi 

Drawer setups 5/^ 


Office Alternatives 

a division of surplus office equipment 

1186 GRANITE ST. 



Call us. We should have 


SurplusOfficeEquipment.com 

■ ■ ■ n8Q4in 



Daniel Webster 

Animal Hospital 


Caring. 

Experienced. 

Progressive. 


3 Hawthorne Drive • Bedford, NH 
(Route 3 - just past Target) • 603-624-4004 
Open 6 days • M-Th 7-7 • Fri 7-6 • Sat 9-1 


Visit Us Online! 
dwanimalhospital.com 



089679 
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Gheck'ouriwebsiteifmhundredswfmhicl^im^ 


Loaded Latitude, U-Connect w/ 
Bluetooth, and More #CC46260 


Loaded Limited, U-Connect Voice 
Command #045560 


Express Pkg, 5.7 Hemi V8, 20-inch Wheels, 
Class IV Hitch #M45975 




Seleot RAM Models! 

^3,000 due at signing 

** Lease for 36 months, 1 0K miles per year 


^3,000 due at signing 

** Lease for 36 months, 10K miles per year 


®3,000 due at signing 

** Lease for 36 months, 10K miles per year 


^OTOR 

AkV* * RAM 1500 


FIRST EVER 

BACK-TO-BACK CHAMPION 


3.6 V6, Deluxe Load Floor #TT45567 
hOfll MSRP: $24,290 


Loaded SLT, Security Group, Remote Start 

^ 27-995 msrp: SwI 


Loaded Laramie, Dually, 6.7 Cummins Diesel, and 
nCAl More! #M45727 

^Ob.yOU' MSRP: $66,490 


36 mos. 10k miles/yr. $3,000 Due at Signing 


625 Hooksett Road, Manchester J 

Exit gs off 1-93 81^^^ 

* Chrysler Factory Purchase Programs do not apply. All rebates to dealer. Must qualify for all rebates. Currently advertised deai exampies inciude $3,000 cash/trade, 
in stock units oniy. Exciudes prior saies. Administration and titie fees not included in pricing. Some restrictions appiy. See deaier for detaiis. Ends 3/26/14. 


[GHRYiSUERfZOflKEDM 
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HUSOSOi 
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’14 JEEP CHEROKEE 4X4 

Loaded Sport, 9 Spd Trans., 
Loads of Extras #N45879 

The All Mew Cherokee Has Amo? 
■ ■ at K)H's Largest Jeep ITealer! 


Loaded Touring, w/2nd & 3rd Row 
Window Shades #W45954 


SE, AWD, U-Connect w/Biuetooth, 
Fiex Seating #GG45855 


®3,000 due at signing 

** Lease for 36 months, 1 0K miles per year 


^3,000 due at signing 

** Lease for 36 months, 10K miles per year 


®3,000 due at signing 

** Lease for 36 months, 1 0K miles per year 


MDElUDURNBYi 




GRINDIGHEROKEE 


Loaded Laredo #P46150 




/mo. Lease 


Loaded SXT, Trailer Tow, U-Connect 
w/Bluetooth #G46282 



^3,000 due at signing 
** Lease for 36 months, 1 0K miles per year 


625 Hooksett Road, Manchester 

Exit 9S off I-93 


certified pre- oujned CERTIFIED PRE-OWNED 
^ SPECIALS 


CHRYSLER I JEEP. I DODGE 



RAM 


Chrysler Certified Pre-owned warranty up to 7 years/100,000 miles. 
Please visit Bonnevilieandson.com for our compiete inventory. 

We Buy PRE-Owned Vehicles. No Purchase Nece^ary! 
1.9% Financing on Select Certified 
Pre-Owned Vehicles! 



'13 DODGE DART SXT *16,475 '12 CHRYSLER 200 CONVERTIBLE...*23,950 

Loaded, 1 1 K Miles, Moonroof, Over 10 Available, HUGE Savings! #45299A Loaded Limited, Hard Top, NAV, One Owner, Bought Here New #45682A 

'13 DODGE JOURNEY SXT *19,989 '12 JEEP GRAND CHEROKEE *24,950 

7 Passenger Flex Seating, Comfort/Convenience Group #45836A Loaded Laredo, Remote Start System, Power Seat #45864A 

'1 3 CHRYSLER TOWN & COUNTRY...*23,950 '1 1 JEEPCOMPASS *1 5,988 

Loaded Touring, 7 Passenger, Rear Video, and Much More #45503A Loaded Sport, Power Convenience Group And Much More #46037A 

'13 JEEP WRANGLER *23,450 '11 DODGE CALIBER *13,988 

Sport Package, Automatic, One Owner, Bought Here New #451 37A Loaded Uptown Edition, Moonroof, Boston Acoustic Sound #4571 1 B 

'12 CHRYSLER 300C *28,950 '11 DODGE GRAND CARAVAN *14,975 

Dual Pane Roof, 8.4 inch Touch Screen, NAV, Only 5K Miles!!!! #45597A Loaded Express, 2”V3'^^ Row Stow & Go, Bought & Serviced Here #45872C 


'12 DODGE CHALLENGER SRT8 *36,950 

Loaded SRT8, 6 Speed Transmission, Moonroof, NAV#45068A 


'10 CHRYSLER PT CRUISER *10,650 

Classic Edition, Remote Start, Bought & Serviced Here #4581 7A 



Miles of Believe in Bonneville! 

SSi!'* 800-640-9280 \ 


bonnevilleandson.com 


* Chrysler Factory Purchase Programs do not apply. All rebates to dealer. Must qualify for all rebates. Currently advertised deal examples Include $3,000 cash/trade, 
In stock units only. Excludes prior sales. Administration and title fees not Included In pricing. Some restrictions apply. See dealer for details. Ends 3/26/14. 

















By Emelia Attridge 

food@hippopress.com 

• Taste of the Towns returns: The Nash- 
ua Center’s annual tasting event will be on 
Friday, Mareh 28, from 6 to 10 p.m. at the 
Radisson Hotel Nashua, loeated at 11 Tara 
Boulevard. The 12th annual Taste of the 
Towns will inelude about 15 different res- 
taurants, ineluding event neweomers like 
Joe’s Ameriean Bar & Grill and Mr. Mae’s, 
as well as wine vendors and loeal wineries. 
The food and wine tasting benefit has gen- 
erated more than $850,000 for the Nashua 
Center sinee 2002, and Nashua Center exee- 
utive direetor Brian Young hopes this year 
marks the $1,000,000 milestone. The bene- 
fit will also inelude a presentation and video 
for the Nashua Center’s honorary ehairper- 
son Donald Desehenes, who has been 
reeeiving serviees from the Nashua Center 
sinee 1994. “In a lot of ways I look at him 
as a pioneer,” Young said in a reeent phone 
interview. “He has sueh an infeetious per- 
sonality.” Tiekets for the Taste of the Towns 
eost $65. Guests are eneouraged to purehase 
tiekets in advanee as the event typieally sells 
out with limited tiekets available on the 
week of the event. Visit nashuaeenter.org/ 
taste-of-the-towns. 

• Local bakery awarded: The Manehes- 
ter Historie Assoeiation reeently named the 
honorees that will reeeive Historie Preserva- 
tion Awards this spring. Kay Skilogianis and 
Regis Chagnon, owners of Kay’s Bakery at 
443 Lake Ave. in Manehester, were seleeted 
as reeipients of the Traditional Trade Award, 
whieh reeognizes long-standing business- 
es in the eommunity as essential parts of a 
neighborhood. Kay’s Bakery is known for 
its pastries, eakes and pies, as well as for 
representing Manehester ’s Greek and Fran- 
eo- Ameriean eommunities in its speeialities, 
like meat pies, pastiehio and spanakopita. 
Skilogianis and Chagnon will reeeive the 
award during the Manehester Historie Asso- 
eiation’s awards dinner on Thursday, April 
17. Visit manehesterhistorie.org for a eom- 
plete list of this year’s honorees. 

• Fire won’t stop this flatbread: A four- 
alarm fire reeently destroyed the building 
oeeupied by a bakery faeility of Rustie 
Crust pizza dough in Pittsfield earlier this 
month. Last week, operations were moved 
into the offiee and warehouse building 
loeated less than a mile away, aeeording 
to the Rustie Crust’s Faeebook page. Piz- 
za dough and flatbread produetion will 
resume in the next few weeks. 

• Comings and goings: The Buga- 
boo Creek Steak House in Bedford ^ 
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Foodies weigh in 

Dinner seminar focuses on the next generation 


By Emelia Attridge 

food@hippopress.com 

The Food and Health Forum’s next dinner 
seminar features a lineup of female culinary 
personalities. The four women will share 
their thoughts on the evening’s topic, “Rais- 
ing the Next Generation: Are We Growing 
Healthy Kids?,” and each has a background 
in nutrition, families and whole foods. 

“We have a rock-star panel of women,” 
Food and Health Forum co-founder Tracey 
Miller said. “Just to have these four wom- 
en together I think shows the commitment 
to making sure we’re raising healthy kids.” 

Each speaker will present her own theme. 
Mary Ann Esposito of the PBS series Ciao 
Italia with Mary Ann Esposito will compare 
American food culture to European food culture 
and explain how it’s changed over the years. 

Eood writer and chef Kathy Gunst is the 
resident chef on WBUR’s Here & Now radio 
program and the author of The Parenting 
Cookbook. She has also been involved with 
Michelle Obama’s Let’s Move! initiative and 
currently works with students in South Ber- 
wick, Maine, to learn how to grow, cook and 
eat healthy food. Gunst will share her own 
experience in the classroom during the dinner. 

UNH Professor Joanne Curran-Celen- 
tano will be discussing her research as a 
professor of nutritional sciences, and food 
writer, founder and president of ChopChop 
magazine Sally Sampson will share her expe- 
riences with her picky-eater project, which 
helps families with nutrition education. 

The dinner seminar will be held at Blue 
Moon Evolution in Exeter on Monday, 
March 24, with a three-course farm-to- 



Mary Ann Esposito will share her own thoughts during the Food and Health Forum’s March dinner panel. Courtesy photo. 


table meal that will include a salad with 
local greens, chicken stew with kale and 
root vegetables or vegan mushroom soup, 
com bread, tropical rice pudding and a 
glass of wine. The community- style dinner 
allows diners to get to know one another 
with allotted time for the panel discussion. 

“We want this to be action-oriented and 
to give people good ideas. . . . It’s also about 
shifting the culture so that the dialogue is 
more positive about whole foods,” Miller 
said. “We got to show our kids that it does 
make a difference. Because they’re sur- 
rounded by ads ... with processed foods.” 

Dinner seminars like this are just one type 
of program the Eood and Health Eomm pro- 
vides. There are also wellness challenges, 
cooking classes and programs that allow 
kids to meet local farmers. The next din- 
ner seminar will be held in April with guest 


Raising the Next Generation: Are 
We Growing Healthy Kids? 


When: Monday, Mareh 24, from 6:30 to 
9 p.m. 

Where: Blue Moon Evolution, 8 Clifford 
St., Exeter 

Cost: $60, registration required 
Visit: foodandhealthfomm.eom 


speaker Gary Hirshberg, chairman of Stony- 
field Earm. 

“Our mission is to really educate peo- 
ple and help build that connection between 
what we eat and where it comes from and 
how it makes us feel. It’s not just about the 
food, it’s bigger than that,” Miller said. 
“We really like to help give people practical 
tools and empower them to feel how good 
you can feel with real food.” A 


Something to cluck about 

Author shares tips on backyard chickens and fresh eggs 


By Emelia Attridge 

food@hippopress.com 

Who hasn’t driven by a roadside sign read- 
ing “Eresh Eggs” in mral (or even suburban) 
New Hampshire? Backyard chicken coops 
are on the rise, and so are farm-fresh eggs. 

“There is a huge uptick,” author, chef 
and hen-owner Terry Golson said during a 
recent phone interview. “Chickens fit within 
a farm ecosystem so well. They’re portable, 
you can move them from place to place, 
they make use of areas that crops can’t nec- 
essarily be grown on. In New Hampshire, 
where you have so many old barns, you can 
put chickens in without much retrofitting.” 


Golson is the author of cookbooks like 
1 ,000 Lowf at Recipes, Wholehearted Cook- 
ing, the children’s book Tillie Lays an Egg 
and the recently released The Farmstead 
Egg Guide & Cookbook. Golson released 
her first egg-based cookbook in 2006, but 
her new book is a cookbook as well as a 
guide to keeping backyard chickens — or 
just enjoying farm- fresh eggs in case you 
can’t keep chickens of your own. 

“I was kind of ahead of the curve as far 
as backyard chickens go,” Golson said 
about her first book. “Now that backyard 
chickens are so widely popular, Houghton 
[Mifflin Harcourt] picked it up again.” 

Golson has 1 9 chickens of her own, as 


well as two goats, a rabbit named Phoebe, 
two dogs and a horse named Tonka (who 
doesn’t live in Golson’s backyard, but is 
stabled just up the road). It may sound like 
a farm, but Golson doesn’t live in a rural 
area. She lives in a suburban neighborhood 
outside Boston. 

“I do joke that chickens are the gateway 


Book signing and talk with Terry 
Golson 


When: Saturday, March 22, from 2 to 3 p.m. 
Where: Toadstool Bookshop, 586 Nash- 
ua St., Milford 

Visit: hencam.com, Golson’s website, for 
a live feed of her own chickens 
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drug to farm animals, she said. ‘It might 
be that you have a small lot in a subur- 
ban neighborhood, that all you ean keep 
is ehiekens, but if you happen to have two 
aeres — wateh out.” 

Golson will be visiting the Toadstool 
Bookshop in Milford on Saturday, Mareh 
22, for a book signing and diseussion on 
her new book and on the pros and eons of 
keeping ehiekens. 

‘T’m going to talk about why the eggs 
from our baekyard ehiekens are so mueh 
better than anything we ean get in the 
supermarket,” Golson said. “When I do 
a reeipe that has seasonings in it, the egg 
doesn’t disappear. It’s still an important 
part of the reeipe. I find that supermarket 
eggs just hold things together.” 

Faetors like how far the egg has to trav- 
el, how the ehiekens are treated and what 
they’re eating all eome into play. 

“A variety of vegetables, being outdoors. 



Asparagus with poached eggs. Reprinted with permis- 
sion from the publisher Houghton Mifflin Harcourtfrom 
The Farmstead Egg Guide and Cookbook by Terry Gol- 
son. Photography by Ben Fink. Copyright 2014. 

grass and bugs and running around — that 
eomes through into the eggs,” she said. 
“The freshness differenee is huge. . . . Find 
someone that has ehiekens in their baek- 
yard, in their fields. If there’s a sign on the 
side of the road that says ‘Fresh Eggs,’ then 
pull in.” 


Asparagus with Poached Eggs and 
Smoked Salmon 

From The Farmstead Egg Guide & Cook- 
book, by Terry Golson. 

Dressing: 

2 tablespoons lemon juice 
2 tablespoons mayonnaise 
Vs cup vegetable or olive oil 
1 tablespoon whole-grain mustard 
1 teaspoon granulated sugar 
1 teaspoon minced fresh dill 
teaspoon kosher salt 
Vs teaspoon freshly ground black pepper 


For the assembled dish: 

12 asparagus spears 
4 slices bread of your choice 
8 ounces smoked salmon 
4 large eggs, poached and kept warm 
Chopped fresh dill, for garnish 

Whisk all dressing ingredients together. 
Steam asparagus spears until tender. When 
the asparagus is done, toast the bread. 
Assemble with a piece of toast on each 
plate. Arrange the salmon and asparagus 
on each piece of toast. Top each with an 
egg. Drizzle the dressing over the egg and 
asparagus. Garnish with dill. 


Hot and sweet 

Contoocook-based mustard goes for the gold 


By Emelia Attridge 

food@hippopress.com 

Steven Cybulski, owner of Blaekwater 
Mustard in Contooeook, never imagined 
he’d take home a gold medal in an inter- 
national mustard eompetition, let alone that 
he’d be making and selling bottles of his 
own family reeipe. 

“Never even thought of it. Never even 
eonsidered it, the faet we’d be selling it 
statewide now,” he said. 

It’s more than statewide; Cybulski said 
he reeeives orders for Blaekwater Mustard 
from all over the United States, and even 
orders from Canada. 

He started selling his own hot and sweet 
mustard three years ago after his son Dan 
suggested taking the reeipe into retail. 
Sinee then, the father- and- son team has 
been bottling jars and attending farmers 
markets and state fairs. 

In 201 1, the eurator of the National Mus- 
tard Museum in Wiseonsin diseovered 


Blaekwater Mustard and reeommend- 
ed that Cybulski enter his mustard in the 
World-Wide Mustard Competition. Blaek- 
water won the gold medal in the hot and 
sweet eategory, and now Cybulski is going 
for another win. 

Up until reeently, Cybulski had been 
using just one flavor for his mustard reeipe. 
Now, there’s a new addition to the lineup: a 
ehoeolate stout mustard. 

“With the original you get the sweet and 
then you get the heat afterwards,” Cybul- 
ski said. “With the ehoeolate, the heat’s 
prolonged a little bit. But you get a hint of 
ehoeolate at the end of it. ... It ehanges the 


Blaekwater Mustard 


Contact: Call 746-2349 or email black- 

water. mustard@gmail .com 

Visit: nhmade.com or facebook.com/ 

BlackwaterMustardCo 

Visit nhmade.com to see a complete list of 

retailers that carry Blaekwater Mustard 

throughout the state. 




Everyone has his own style. 
When you have found it, you should 
stick to it. — Audrey Hepburn 


COTTON 


Sticking to it 

Historic Miiiyard District at 75 Arms Street, Manchester, NH • Lunch: Monday through Friday • Dinner: Nightiy at 5pm 

603 . 622.5488 Chef /Author/Owner Jeffrey Paige WWW.COttonfood.com 



OUTTA THIS WORLD FRESH &7AUTHENTIC 
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865 Second St., Manchester, NH PuertoVallartaMGrill.com] 
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SEAFOOD RESTAURANT i ...WHERE COOL 

» PEOPLE MEET 


Bar & Grille 


Hooked *110 Hanover St. Manchester Ignite *100 Hanover St. Manchester 
606-1 189* HookedNH.com 644-0064 • Ignitebng.com 
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It’s all ab^. 
the details. 


Everything is made frorft^scratch 
Extensive Wine List & On Tap Craft Beers 


Tek*Nique\tek-nek\: the manner 
in which details are treated. 




Lunch: 11-4, Tuesday- Saturday 
Dinner: 4-Close, Tuesday-Sunday 
Sunday Brunch: 10am-2pm 
Closed Monday 

488-5629 

170 Rt. 101 Bedford 
RestaurantTeknique.com 


www.mr-macs.com 


KicIS Love it.. 

Parents Savor it! 

Macaroni + Premium Cheese 
+ All Your Favorite Stuff 
= A dinner the whole family will love! 


497 Hooksett Road, Manchester, NH | (603) 606-1760 





NH’S FIRST MEXICAN RESTAURANT! 


AE OWNER SINCE 1970. 





Original and authentic Mexican recipes made every day! 

OPEN FOR DINNER: WED-SUN: 4PM 

LJTTLE 

mLXlCQ 

RESTRURRNT - LOUNGE 

LITTLEMEXICORESTAURANTXOIVI 

329-5697 • 664 STATE ROUTE 111 • HAMPSTEAD, NH 
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J JAPANESE GRILL 
HABACHI AND SUSHI BAR 

Any Two Yuki 
Special Rolls 

® 19.95 

Not to be combined with other offers. 

Dinner & Lunch. One per table, per visit. With 
. coupon. Dine-in or take out. Expires 3/31/14._ 




*3 OFF 

Your purchase of 

^25 or more 

With this coupon. Valid on dinner only. 
Not to be combined with other offers. 
Expires 3/31/14. 
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Any Two Adult 

Hibachi Meals 

With this coupon. Valid on dinner only. 
Not to be combined with other offers. 
Expires 3/31/14. 


377 S. Willow St., B1-2, Manchester, NH • Below the DMV • 603 - 666-6678 
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Blackwater Mustard’s adds a hot and sweet chocolate 
stout mustard to its lineup. Courtesy photo. 


way that the heat hits you.” 

The deadline to enter the World-Wide 
Mustard Competition at the National Mus- 
tard Museum was Mareh 15. At the end of 
April, Cybmlski will learn the results. 

“My son and I had just formulated the 
reeipe last month,” Cybulski said. ‘T hope 
it’s going to be a winner.” 

The competition is held each year with 
eight judges doing a blind taste test of 340 


mustards from around the world. Mustards 
can be entered in 16 different categories, like 
honey mustard, classic Dijon, fruit and garlic. 

Cybulski said the new chocolate stout mus- 
tard will become a limited seasonal flavor. 

“There’s going to be 500 jars, and that’s 
it,” he said. 

Both mustards are sweet and hot. While 
the sensation of heat may come a little lat- 
er in the chocolate stout mustard, Cybulski 
said, it will still clear up the sinuses and is 
felt in the nose and tongue. But nothing is 
added to the recipe to give the mustard its 
signature punch — it all comes from the 
mustard seed. 

“A lot of people swear there’s horserad- 
ish or wasabi in it,” Cybulski said. “Ground 
mustard seed is the key ingredient. . . . The 
more it’s ground, the more the enzymes are 
activated to give the heat you’re looking for.” 

The mustard isn’t just for dipping or as a 
condiment. Customers who buy Blackwater 
Mustard have come up with recipes of their 
own that use the mustard, like meat loaf, 
baked cod, pork chops and chicken salad. 

“There’s two kinds of people: Either you 
like mustard or you don’t,” Cybulski said. 
“People who seem to like hot stuff, they try 
it and they’re just tickled pink with it.” M 


Blackwater Scalloped Potatoes 
and Ham 

Recipe by Shelli Buda, a Blackwater Mus- 
tard customer, with permission from 
Blackwater Mustard Co. 

6 medium potatoes 
3 tablespoons butter 
3 tablespoons flour 
IVi cups milk 

V4 to !/2 cup finely chopped onions 
Blackwater Hot and Sweet Mustard 
1 !/2 pounds of ham 
Mrs. Dash 
Salt and pepper 


Stir butter and flour together over medium 
heat till it starts to bubble. Add milk slowly 
while stirring till smooth. Add two spoon- 
fuls of Blackwater Mustard, Mrs. Dash and 
salt and pepper to taste. Continue stirring 
until thickened. Remove from heat and set 
off to the side. 

Slice potatoes and ham thinly. In a buttered 
casserole dish, layer potato, then onion, 
then ham and then sauce. Repeat until there 
are no more ingredients. Pour any remain- 
ing sauce on top. Cover and bake at 350 
degrees for one hour, then uncovered for a 
half-hour. 


Food 


Lectures/author events/ 
festivals/fairs 

• WORLD CUISINE TOUR 

Thursdays, through May 15, 
from 10:30 a.m. to 7:30 p.m., at 
the Concord Food Co-op (24 S. 
Main St., Concord, 225-6840, 
concordfoodcoop.coop). Each 
week features cuisine from a dif- 
ferent themed region around the 
world. Diners receive stamps 
each Thursday in a passport. Earn 
five stamps, receive free admis- 
sion to a future Co-op event; earn 
10 stamps and receive two passes 
to a future Co-op event. Visit 
concordfoodcoop.coop to see the 
menu each week. 

• MUNCH MADNESS Roch- 
ester restaurants host special 
items for tournament voting 
during NCAA basketball play- 
offs through Mon., April 7. Par- 
ticipating restaurants will offer a 
special and diners can vote for 


their favorite. See rochester- 
mainstreet.org. 

• STARTUP NIGHT at Leaven 
Beer and Bread House (44 Mar- 
ket St., Somersworth, 692-0157, 
leavennh.com) on Thursdays, 
March 20, and April 17. Audi- 
ence members participate in 
entrepreneurial game show to 
pitch ideas and collaborate. 

• COOK AND SHARE BOOK 
GROUP Thurs., March 20, at 6:30 
p.m. at Chester Public Libraiy (3 
Chester St., Chester, 887-3404, 
chesterlibrary.com), book club and 
potluck preparing recipes from 
New England Soup Factory Cook- 
book. Call 887-3404. 

• CHOCOLATE, WINE & 
CHEESE FESTIVAL Fri., 
March 21, from 6 to 8 p.m. at 
Sky Meadow Country Club (6 
Mountain Laurels Drive, Nash- 
ua) with over 50 international 
and domestic wines, artisan 
chocolates and cheese for tast- 


ing. Also includes half-hour 
pairing seminar. Tickets cost 
$25, and $5 for designated driv- 
ers. Festival benefits Newspaper 
in Education. Visit nashuatele- 
graph. com/ events . 

• AUTHOR EVENT Terry Gol- 
son presents her new book The 
Farmstead Egg Guide & Cook- 
book on Sat., March 22, at 2 
p.m. at the Toadstool Bookstore 
in Milford (614 Nashua St., Mil- 
ford, 673-1734, toadbooks.com). 

• SPRING CRAFT AND SPE- 
CIALTY FOOD FAIR Sat., 
March 22, from 10 a.m. to 5 
p.m., and Sun., March 23, from 
10 a.m. to 4 p.m., at Rocking- 
ham Park, 79 Rockingham Park 
Blvd., Salem. Tickets cost $7 for 
adults; children under 12 receive 
free admission. Admission good 
for both days. Visit castleberry- 
fairs.com. 

• MAPLE WEEKEND Maple 
Producers Association cel- 
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recently closed its doors earlier this month. 
The steak house chain announced it would 
be closing its Newark, Del. and Poughkeep- 
sie, N.Y. locations in addition to its Bedford 
location but did not indicate any reason for 
the closings. Bugaboo Creek Steak House 
currently has two other locations in New 
Hampshire, at 16 Gusabel Ave., Nashua, and 
2024 Woodbury Ave. in Newington. Shell- 
ie’s Neighborhood Butcher Shop owner 
Michelle Pillsbury told Hippo that the Derry 
butcher shop will be closing at the end of the 
month. Shellie’s will not renew its lease at 38 
Crystal Ave. but will relocate and open in the 
near future, Pillsbury said. 

• Just in time for summer: Martha’s 
Exchange ownership announced plans to 
construct a second floor outdoor dining area, 
according to a Nashua Telegraph article. 
The restaurant currently has an outdoor din- 
ing area on Main Street, but the addition will 
add even more seating upstairs. Construction 
may not begin until as late as next spring, 
according to the article. 

• Pop up restaurant in the Port City: 
Chefs James Haller and Patrice Gerard have 
recently been operating a “pop up restaurant” 
in the Wellington Room in Portsmouth. The 
pop up restaurant (a popular trend of chefs in 
Paris and New York City) appears on select 
dates and features a five-course prix fixe menu 
that combines both chefs’ culinary experience. 


Haller is the former chef of Portsmouth’s The 
Blue Strawbery restaurant, and Gerard is a 
personal chef This has been the fourth pop 
up collaboration between the two, accord- 
ing to a press release. Another pop up dining 
event is scheduled for Monday, April 21, at 6 
p.m. at the Wellington Room. Reservations are 
required, and tickets cost $65 per person. Visit 
yourprivatechef org or call 431-2989. 

• Crafty and yummy: The 17th annu- 
al Spring Craft & Specialty Food Fair is on 
Saturday, March 22, and Sunday, March 23, 
at Rockingham Park, 79 Rockingham Park 
Boulevard, Salem. The annual fair kicks of 
Castleberry Fairs & Festivals’ season with 
crafts, artisan and specialty food vendors. 
Admission for both days costs $7 for adults, 
and kids under 12 receive admission. Visit 
castleberryfairs.com. 

• Taste test at Big Banana: Big Banana 
farm stand, located at 339 Messer St., Laco- 
nia, will be hosting a cooking demonstration 
and taste testing with Scottish Highland- 
er and Angus natural beef from Miles Smith 
Farm on Saturday, March 22, from 1 1 a.m. to 
3 p.m. The program is free and open to the 
public. The farm stand also announced that 
CSA shares are now available at Big Banana 
both online at bigbanana.org and at the Laco- 
nia store. Shares run from June 14 through 
Oct. 18, and are filled on a “first come, first 
served” basis. Call 273-2978. 


ebrates sugaring season Sat., 
March 22, and Sun., March 23, 
with events and programs at 
participating sugar houses. See 
nhmapleproducers .com. 

• FEASTING FROM LIT- 
ERATURE Tues., March 25, at 
6:30 p.m. at the Amherst Town 
Library (14 Main St., Amherst, 
673-2288, amherst.lib.nh.us). 
Chef Liz Barbour will share 
recipes found within novels with 
cooking demo and sample of 
two recipes. Admission is free, 
but registration is required. 

• TASTE OF THE TOWNS 
Fri., March 28, from 6 to 10 p.m. 
at the Radisson Hotel Nashua 


(11 Tara Blvd., Nashua). Food 
and wine tasting event with local 
restaurants to benefit the Nashua 
Center. Tickets cost $65. Visit 
nashuacenter.org/taste-of-the- 
towns. 

• BARBECUE 101 Sat., March 
29, at 2:30 p.m. at Nesmith 
Library (8 Fellows Road, Wind- 
ham, 432-7154, nesmithlibrary. 
org) with the New England 
Barbecue Society. Intro to slow- 
cooked southern-style barbecue, 
includes demonstration and 
topics like cooker types, mbs, 
sauces, fuel, sanitation and 
equipment plus overview on 
competition cooking. Registra- 


tion required, call 432-7154. 

• WHAT’S COOKIN’ BOOK- 
CLUB Sat., March 29, from 11 
a.m. to 12:30 p.m. at Goffstown 
Public Library (2 High St., Goff- 
stown, 497-2102, goffstownli- 
brary.com). Book club and pot- 
luck meeting, prepare recipes 
from The Food Matters Cook- 
book. Registration required. 

• AUTHOR EVENT Douglas 
Whynott presents The Sugar 
Season: A Year in the Life of 
Maple Syrup, and One Family s 
Quest for the Sweetest Harvest 
Wed., April 2, 7 p.m. at Gibson’s 
(45 S. Main St., Concord, 224- 
0562, gibsonsbookstore.com). 
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LIMITED 

AVAILABILITY- 
RESERVE today! 
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Celebrate by 
the riverside 

To book your event call 

603-668-61 1 1V 

I 

f 



RIVERSIDE ROOM 


A premier event venue in the 
historic Waumbec mill building 

250 Commercial Street 
Manchester, New Hampshire 

RiversideRoomNH.com 

A member of the 
Tidewater Catering Group family. 



Bold, Flavorful & Delicious Entrees. 


Opw/ Ucuii^ 11 “^- 

Booking Birthdays, Rehearsal Dinners, 
Holiday Parties, Events, Anniversaries 
and Everything in Between. 

1 Highlander Way • Manchester, NH 

232-3344 • SizzleBistro.com A 

Located at the: g. 

Executive Health & Sports Center I 



Open Seven Days | 603.935.9740 
22 Concord St., Manchester, NH 03101 


www.fireflynh.com 


Winnm 


BEST OF 
■ 2013 ■ 
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The Freshest 

WHOLE GRAIN 

Breads 



Great Harvest Bread of Nashua, NH 
next to the Blushing Rose on Amherst St. 




(603) 881-4422 
www.greafharyresfnashua.com 



fg: 

rAtfMic liellW 

•Breakfast Sandwiches 
•Flavor Coffee Shots 
•Mu ffins & Pastries)«-'4^»^ 



Serving Manchester for 1 7 Years. 


819 Union St., Manchester • 647-7150 
„ Michellespastries.com J 

I Mon 7:30a-2p • Tues-Fri 7:30a - 5:30p • Sat 8a-12p 





FOR 'ALL POSITIONS AT OUR NEW LOCATION IN EPPING NH 
All applications can be emailed to :TortillaFlatApps@gmail.com 




595 Daniel Webster Hwy Merrimack, NH 
I 87 1 Forest Ave. Portland, ME 


603.4a4.4479 



Create a dining 
experience with us. 


Contemporary Asian- 
Amerkan Fusion with 
Japanese Hot Pots and Full 
Sushi Bar 

Casual Fine Dining 


San Francisco Kitchen 

133 Main St, Nashua 886-8833 
Sun 4-1 0 • Mon-Wed 11-10- Thurs-Sat 11-11 
www.sfkitchen.com 



226 Rockingham Rd., Londonderry 
f harold-square.com * 432-7144 

.via. 08983 


Harold 


Entree Choices: 

spaghetti &. Meatballs 
Smothered Chicken Tips 
Chicken Parmesan 
Beef Pot Roast 
Ravioli • Baked Haddock 
2 Topping Pizza 


3 Course Meals 

only 2.99 

WED - FRI 3'9™ ALL DAY SATURDAY 


1 Appetizer 
1 Entree 
1 Dessert 


IKITCHENBI 

WITH SUNNY CHUNG 

Sunny Chung is the chef and owner of Sunny’s Table 
(11 Depot St., Concord, 225-8181, sunnystable.com). 
Chung and his wife, Kim Chung, opened the restaurant 
five years ago with a farm-to-table approach, which was 
a relatively new concept in the Granite State at the time, 
he said. Previously, the couple owned and operated The 
Korean Place in Manchester. Sunny Chung has been in 
the kitchen since he began operating his mother’s res- 
taurant, Flyuag Jay, in South Korea, in 1990. 



What is your must-have kitchen item? 

It would probably be my Kramer ehef’s 
knife. That was a gift from a friend. ... I use 
it for everything: filet, ehop, you name it. 

What would you choose for your last meal? 

That would be easy. Mama Chung’s — 
that was my mother — her spiey pork and 
kimehee stew (very Korean and tradition- 
al). It’s very eomforting, espeeially on a 
eold winter day. 

Favorite restaurant besides your own? 

Kim and I go to Portland Pie a bit, but 
when we’re home we like to go to Jeffrey 
and Peaeh [Paige] ’s Cotton Restaurant. His 
[Jeff Paige’s] food kind of has that gastro 
pub style menu, and I always find it eonsis- 
tent, and he’s always soureing loeally. 

What celebrity would you like to see eat- 
ing at your restaurant? 

It’s going to sound kind of eorny, but the 
original Japanese Iron Chefs. . . . Something 
like do a battle with some erazy speeial 
ingredient like an 800-pound blue fin tuna. 


Even though I’d lose and be humiliated, the 
upside would be I get to eat all the otoro 
belly meat on the tuna. 

What is the biggest food trend in New 
Hampshire right now? 

That would be loeal, loeal and loeal. Kim 
and I have been doing that for five years, 
and I think the seene is just going [strong] 
and it’s going to stay like that for a while. 
Loeal, sustainable — and organie was pop- 
ular for a while. And I think organie is 
going to make an inerease again, also. 

What is your favorite meal to cook at home? 

Buy some loeal eheese, salami, a eouple 
bottles of wine and some erusted bread — 
Kim and I would be very happy. 

What is your favorite dish on your res- 
taurants menu? 

It’s ealled the Korean food tmek pork 
belly taeos. The reeipe I gave you is part of 
that dish. It’s loeally raised pork belly. ... I 
think that’s my favorite and the eustomers’ 
favorite as well. — Emelia Attridge A 


Red-braised pork belly 

From the kitchen of Sunny Chung, this is 
part of the recipe for Korean food truck 
pork belly tacos on the menu at Sunny s 
Table in Concord. 

5 pounds pork belly, cut into four equal 
pieces 

72 cup soy sauce 

72 cup Chinese rice wine (shaoxing) 

4 cups water 
4 star anise 


1 cinnamon stick 
1 onion, halved 
Ginger (two-inches), sliced 
72 cup sugar 

Preheat oven to 325 degrees. Add all ingre- 
dients to a large Dutch oven or roasting 
pan. Slowly bring to a boil. Cover tightly 
and place in oven. Braise for three hours. 
Eat immediately with rice and kimehee 
or make a “Korean food truck” pork bel- 
ly taco. 


• SEACOAST RESTAURANT 
WEEK Portsmouth and the 
seacoast celebrate Spring Res- 
taurant Week Thurs., April 3, 
through Sat., April 12. Partici- 
pating restaurants offer three- 
course prix-fixe menus ($16.95 
for lunch, $29.95 for dinner). 
See restaurantweekportsmouth. 
com. 

• TASTE FOR A CURE Fund- 
raiser for Cystic Fibrosis Foun- 
dation on Thurs., April 10, from 
6:30 to 9:30 p.m. at The Execu- 
tive Court Banquet Facility 
(1199 S. Mammoth Road, Man- 


chester) includes tastings from 
local eateries and bakeries, silent 
auction and live music from the 
Bedford Youth Performance 
Company Jazz Band. Tickets 
cost $60. Visit the Northern New 
England Chapter page at eff org, 
or call 598-8191. 

• TASTE OF THE NATION 
Wed., April 16, from 6 to 9 p.m. 
at the Radisson Hotel Downtown 
Manchester (700 Elm St., Man- 
chester), benefit to end child- 
hood hunger features tastings 
from 50 of the state’s chefs and 
restaurants, 30 vineyards, live 


music and raffle. Tickets cost 
$65, or $100 for VIP Admis- 
sion (includes early admission 
at 5 p.m.). See ce.strength.org/ 
manchester. 

Chef events/special meals 

• DEADLY IMAGE Murder Mys- 
tery dinner theater performances 
on Fri., April 4, and Sat., April 5, 
at 7 p.m., and Sun., April 6, at 1 :30 
p.m. at The Chateau (201 Hanover 
St., Manchester). Tickets cost $35, 
or $32 for the Sun. matinee. Res- 
ervations required, call 669-7469 
or visit majestictheatre.net. 
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Now OPEN 
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SOOJ<’- 




/ 


Baby Back Ribs &. Chicken 
I^EW Shrimp &. lobster 



LIVE ENTERTAINMENT 

Sat. March 22 '^’’ 

Dr, Harp & 

The Blues review 


333 VALLEY ST. MANCHESTER | 603.782.5054 



RESTAUR.A.NT 

& lounge 


Manche^tm Cntmtainment 

in and 6ee awe new menu 

Every Wednesday is Copacabana ^ y ^ 

Salsa Dance Night 
Every Thursday, Live Band Karaoke 
Fri. 3/21 • DJ Midas 
Sat. 3/22 • Groove Alliance 

£ FOR DETAILED SCHEDULE EOLLOW US ON EACEBOOK. 

3 Great Locations! | www.jadedragon-nh.com 
1087 Elm St., Manchester NH 

515 Daniel Webster Hwy, Merrimack, NH | 191 Elm St. Milford, NH 


Text Code JD3 to 603.782.3255 for A Great Value Deal! 


A little bit of the North End is coming to Nashua! 
With Italian recipes passed through the years. 



522 Amherst St. Nashua NH • RedSauceRistorante.com 

089976 



Easter Bnmck, April 20 


tk 


Breal^ast 


Eggs Benedict Scrambled Eggs, Pancakes, 

French Toast Home fries. Corned Beef Hash, 
and Breakfast Sausage. 

Lunch. & Dinner 

Seafood Newburg, Rosemary Chicken, Bar-B-Que Kielbasa, 
Chicken Romona, Swedish Meatballs, Garlic Mashed Potatoes, 
Rice Pilaf, Baby Carrots, Sweet & Sour Pork, Meat Lasagna 


Carving Station- Roast Be^ Turkey, Ham, anci Lamb. 
And an Assortment ofjine Desserts 

Reservations Required • 603-623-3545 

Aciults: $22.95 ’ under io: $11.95 


The Yard Seafood b Steak House 

1211 S. Mammoth Rd., Manchester • 623-3545 • info@theyardrestaurant.com 

www.theYardRestaurant.com 






FOOD 



Winna*, 1 Place 

in NH’S Mac N Cheese Bake-off 


we re way more 
great pizza 

(603) 641-0900 
50 Dow St., Manchester 
(603) 734-2656 
1 Brickyard Square, Epping NH 
www.900degrees.com 
Menu & directions available online. 
Lunch & Dinner * Dine in or Take Out | 



Hart Price Botttes of W"®' 

", Knm onWednesdavsai 

's Boiler Rooa' 

Fosters Boners 4 04D;ner 

Farmhouse in P V ^’g^ofour 

in New Hampton^ J ^ 
ConrmonMannam 



the 

countrys 


Build Your Own 

Yogurt ScToppings! 


^Healthy 

Choices! 


5 Kilton Rd., Bedford NH 


782-8733 (Across from Bedford Mall) 



ITY 9 


Tavern and Restaurant 

Need a Break?... 

Come down and get the 
comfort you need in our 
warm rustic tavern. 


Book Your Wedding & other 
Special Occasions now. Enjoy our 
picturesque charm & hospitality! 


33 Mt. Vernon Rd, New Boston 487-1362 • MollysNH.com 


d^PERISHABLES 

WJ Tasty food from 
fresh ingredients 

Chicken 

fingers 

Now that I live with a toddler, the onset of 
“kid food” is upon me. If I let it, it will invade 
my house and I will be tempted from here 
until eternity with maearoni and eheese, hot 
dogs and, my ofifieial Aehilles heel, ehiek- 
en fingers! Now, if I were a normal human 
being with aetual willpower, this wouldn’t be 
a problem. But, you see. I’m a sueker for kid 
food, and it’s just not the healthiest. So, I have 
a ehallenge ahead of me: how ean I make 
“kid-friendly” food that is nutritious, easy and 
good for all? I want my daughter to eat what 
my husband and I eat but I’m also aware that 
having easy “go-tos” is key. 

My husband, a total kid-at-heart, also loves 
kid food. In our nearly seven years of mar- 



riage, I’ve had some praetiee making food 
that fits the parameters of whieh I write above. 
The ehallenge is finding the balanee between 
kid-friendly food that’s healthy and a more 
varied diet. I was an ineredibly pieky eater as 
a ehild and I would love for my daughter to be 
more open-minded about food, so I’m trying 
to find this balanee. 

This is a “go to” meal that, without a doubt, 
everyone will love. Baking instead of fry- 
ing these bad boys eliminates the guilt, and 
serving them with fresh vegetables (and even 
baked potato “fries”) will earn the approval of 
every kid in your house (even the grown-up 
kind). Enjoy! — Allison Willson Dudas 


Baked Chicken Fingers 

1 !/2 pounds chicken breast tenders (or cut 
breasts into large strips) 

2 egg whites 

!/2 cup breadcrumbs (I prefer seasoned; 
pick your favorite kind) 

2-3 tablespoons grated Parmesan cheese 
Olive oil (best in a sprayer) 


Preheat oven to 350 degrees. 

Mix together breadcrubs and cheese in 
small bowl. 

Set up a breading station. Dip each ten- 
der into egg white, immersing fully, and 
then coat in breadcrumb mixture. Place on 
foil-lined cookie sheet and spray with olive 
oil. Bake for 20 minutes, flipping halfway. 
Serve over a salad, with your favorite dip- 
ping sauce and certainly with some veggies 
and baked potato fries! 


• NH PROFESSIONAL 
CHEFS EPICUREAN DIN- 
NER will be held on Fri., April 
4, at 6 p.m. at The Crowne 
Plaza Hotel (2 Somerset Park- 
way, Nashua). Part fundraiser 
and part award dinner for the 
loeal chapter of the American 
Culinary Federation Profes- 
sional Chefs of New Hamp- 
shire. Includes hors d’ oeuvres, 
five-course dinner, silent auc- 
tion, piano entertainment and 
ice carvings. Tickets cost $60, 
or $25 for students. Contact 
Samantha Connors at 566- 
0575. 

• DINE, WINE AND DECEP- 
TION Murder mystery dinner 
at Colby Hill Inn (33 The Oaks, 
Henniker, 428-3281, colbyhil- 
linn.com). First is “A Week- 
end to Die For,” Fri., April 4, 
through Sun., April 6, includes 
two nights lodging, breakfast 
and wine night in addition to 
the Murder Mystery dinner; 
tickets start at $499 per couple 
(depending on room selection). 
Or attend an “Evening to Die 
For” Murder Mystery on Sun., 
April 6, at 4 p.m., includes 
three-course dinner. Cham- 


pagne toast, award ceremony 
and wrap party, cost $89 per 
person. 

• SPRING ON THE FARM 

Hearthside dinner at the 
Remick Museum and Farm 
(58 Cleveland Hill Road, Tam- 
worth, 323-8382, remickmuse- 
um.org) on Sat., April 5, from 
5 to 7 p.m. Cost $40. Call 323- 
7591 to make a reservation. 
Reservations required. 

Church/charity suppers/ 
bake sales 

• COMMUNITY BREAK- 
FAST Sundays from 8 to 11 
a.m. at Philbrick-Clement Post 
65 American Legion (12 N. 
Stark Highway, Weare, 529- 
2722, nhpost65.us). A la carte 
breakfast menu benefits the 
Legion and community out- 
reach. Cost ranges from $3.50 
to $7. 

• COMMUNITY SUPPER 

Held the third Wed. of each 
month from 5:30 to 6:30 p.m., 
at the Unitarian Universalist 
Congregation in Milford at 20 
Elm St. See uucm.org. 

• MASONS BREAKFAST 
Sundays from 7:30 to 10 


а. m. through March 30, at 
the Masonic Lodge, 12 South 
Road, Candia. Cost $7 for 
adults, $4 for kids 12 and 
under, no charge for kids under 

б. 

• BREAD AND BOWL LUN- 
CHEON Sat., March 22, from 
11 a.m. to 2 p.m. at Longmead- 
ow Church (4 Wilsons Cross- 
ing Road, Auburn, 483-2907, 
longmeadowucc.org) includes 
chicken noodle soup, corn 
chowder, beef stew or chili. 
Cost $7 for adults, $4 for kids 
ages 5 and under, or $20 per 
family. 

• CHOWDER LUNCH Tues., 
March 25, from 11:30 a.m. 
to 1 p.m., at the Community 
Congregational Church Par- 
ish House (42 Post Road, 
Greenland, 436-8336, com- 
munity churchofgreenland . org) . 
Includes fish chowder, com 
chowder, homemade bread, 
coffee or tea and homemade 
pies. Take-out is available. 
Cost $7. 

• VETERAN’S LUNCHEON 
For veterans who served in the 
Vietnam War on Sat., March 
29, at 12:30 p.m. at Maple 
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Ideas from off the shelf 


Potatoes 


With each passing week of winter, I feel 
like cooking less and less — I’ll attribute 
it to a vitamin D deficiency. To compen- 
sate for my laziness in the kitchen, I’ve 
been looking for simple recipes that don’t 
require a trip to the grocery store. 

After a rough day at work this week, I 
walked into my kitchen to find chicken 
defrosting on the counter. I took the hint 
from my husband that chicken should be 
on the menu for dinner, but when I opened 
my pantry I felt like Old Mother Hubbard 
— it was bare. I had a few sparse ingre- 
dients, but nothing that I would normally 
use to make any of my favorite baked or 
grilled chicken recipes. 

I started searching online, which I’ve 
been doing more and more for new rec- 
ipes, and found one at FoodNetwork. 
com that didn’t call for many ingredi- 
ents, and the ones the recipe did require I 
had on hand. Fortunately, my refrigerator 
was a bit better stocked than my pantry 
with some fresh parsley and lemons — 
the only two ingredients I don’t typically 
have in the house. 

The recipe for the Spanish Chicken and 
Potato Roast took minimal effort — right 
up my alley after a day at the office. Plus, 
with a few alterations this recipe could 
feed many or a few people. I cut back on 
some of the ingredients since I was only 
cooking for my husband and myself, but 
I think the overall result was the same. 

The potatoes were golden brown and 
delicious and soaked up a lot of the fla- 



vor from the lemon, garlic and salt. I 
found the chicken lacking, however, and 
wished I had doctored the recipe a bit 
more to include more flavors. Even with 
a generous amount of paprika and lem- 
on juice, the chicken was rather bland. 
The “Spanish” reference in the recipe 
name was lost on me as well, as I typi- 
cally associate Spanish-style cooking or 
Spanish-inspired dishes with bold, spicy 
flavors — but the flavors of this dish 
were subtle, if not too mild. 

If I make this recipe in the future. I’ll 
likely add garlic to the chicken along 
with dill or oregano for a punch of fla- 
vor. Despite my disappointment with 
the chicken, the recipe was a cinch. I’ve 
always thought to cook potatoes and 
chicken around 350 to 375 degrees for 
an hour or so, but turning up the heat cut 
down significantly on the cooking time, 
making this chicken and potato roast 
a good recipe to turn to in a pinch or a 
weekday cooking slump. 

Filling the heated cooking dish with 
the partially cooked potatoes created a 
great sizzle and browned the bottoms of 
the potatoes nicely. Roasting the potatoes 
made them crisp on the outside but soft 
on the inside, a technique I’ll be using 
again with different seasonings. 

— Lauren Mifsud M 


Spanish Chicken and Potato Roast 

Courtesy FoodNetwork 

11/2 pounds large Yukon gold potatoes, 
cut into 1 1 /2-inch pieces 
4 cloves garlic, smashed and coarsely 
chopped 

2 tablespoons extra-virgin olive oil 
Kosher salt 

11/2 pounds skinless, boneless chicken 
thighs (5 to 6 thighs) 

2 teaspoons smoked paprika 
Freshly ground pepper 
4 tablespoons roughly chopped fresh 
parsley 

2 lemons (1 juiced, 1 cut into wedges) 

2 large or 3 medium red onions, halved and 
thinly sliced 

Position a rack in the upper third of the 
oven. Place a large cast-iron baking dish or 
a rimmed baking sheet on the rack and pre- 


heat to 500 degrees. Put the potatoes, garlic, 
olive oil, 1 tablespoon water and 1/2 teaspoon 
salt in a large microwave-safe baking dish 
and toss to coat. Cover with plastic wrap, 
pierce the plastic in a few places with a knife 
and microwave 8 minutes to partially cook. 
Meanwhile, pat the chicken dry and transfer 
to a bowl. Sprinkle with the paprika, 1 tea- 
spoon salt and 1/2 teaspoon pepper. Add 2 
tablespoons parsley and the lemon juice; toss 
to coat. Set aside. Remove the hot baking 
dish from the oven; carefully add the pota- 
toes and spread in an even layer. Scatter the 
onions on top. Roast until the potatoes start 
to brown, about 12 minutes. Flip the potatoes 
and lay the chicken pieces on top, adding any 
accumulated juices from the bowl; return to 
the oven and roast until the potatoes are ten- 
der and the chicken is cooked through, about 
12 more minutes. Remove from the oven and 
top with the remaining 2 tablespoons parsley. 
Serve with lemon wedges. 


March Means 
(SOSQ Madness 


Present this ad on 
Sat. March 22nd and receive 


10 % 


QPP The purchase 
' of 3 or more 


pieces of cheese 

Offer only valid on 3/22/14 




PASTA & CHEESE 



I m 815 Chestnut St. 

Manchester, NH 

I vj 425 •9544 

* Mon-Fri: 9-6 • Sat: 9-4 pi 

, AngelasPastaAndCheese.com 


THE ^ 

BAKESHOP m 

Street'- 



CROHUTS! 



Try Our Cronuts 
Saturdays & Sundays! 


wwwJhebakeshoponkelleystreetcom 


171 Kelley St, Manchester • 624.3500^ 
Mon 7:30-2 • Tue-Fri 7:30-6 • Sat 8-5 • Sun 9-1 1 






zzr-Ki-fl 


Discover the pizza that wins "Best 
Pizza" awards in both Manchester 
and across the entire state. We use 
only the highest quality cheeses 
and freshly prepared toppings 
on dough made fresh right here 
in the store. All of our pizzas are 
handtossed and cooked right on 
the stones in our ovens, ensuring 
our goal, to give you the finest in 
New York Style Pizza! 



3 TACOS JUST 


FISH, SHRIMP, CALAMARI, OR CHICKEN 
AND $3 MARGARITAS AT NEWICK’S EVERY TUESDAY ALL DAY 

DON’T FORGET HUMPDAY ON THE HALF SHELL 

$1 OYSTERS $2 DRAFTS 

EVERY WEDNESDAY ALL DAY 

EAT FREE ON YOUR BIRTHDAY 

JUST COME IN ON YOUR BIRTHDAY, SHOW YOUR ID, AND RECEIVE UP TO $10 

OFF YOUR MEAL 


NEWICKS.COM 


Dover, NH 

431 Dover Pt. Rd. 
603-742-3205 


Concord, NH 

317 Loudon Rd. 
603-225-2424 


So Portland, ME 

200 Gorham Rd. 
207-899-1409 
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SOUPS 

They’re still 
on our stove! 

Greek Easter is Sunday, April 20^^ 

Place your orders now 

Traditional Easter Breads 
Baklava • Spanakopeta 
Fruit Pies • Meat Pies • Pastry Trays 
Greek Easter E^s & More 

iCay’s Bakery 

Greek & American Baked Specialties 

Cash or Check 

625-1132 

443 Lake Avenue (corner of Hall St.) 

Manchester, NH 03103 c 

Tuesday-Friday 7am-5pm, Saturday 7am- 1pm I 





CHUl 

RRASC. 

\RIA 


The Never Boring Steakhouse 

j^i^feHot/Cold Lunch 

^i^BUFFET»8.95 


Meatballs w/ Marinara • Vegetarian 
Penne Alfredo • Baked Haddock 
Carnitas • Rotisserie Chicken • Wraps 
Homemade Soups • Mashed Potatoes 
(Sweet & White) • Tucca • Sweet Plantains 
Beans • Rice • 30 Item Salad Bar 


Lunch 

Mon-Sat • lP.30-2pm 

Dinner 

Mon- Sat • 4pm- 10pm 
Sun • 4pm-9pm 



Sunday Brunch 

10am-2pm 
FULL BREAKFAST MENU ALSO AVAILABLE. 


Gauchos Cafe 

Proudly Serving Starbucks Coffee 
Mon-Fri • 7am-3pm 


603 - 669-9460 

62 Lowell St, Manchester, NH 
www.gauchosbraziliansteakhouse.coml 



Woodbury Court 
124 South River Road • Bedford, NH 
Open Daily 7am-2pm • 603-232-1953 

www.PurpleFinchCafe.com 

nQQ7Q7 


GlmVhlrri s 

A Signature Salon 

PRUL MITCHELL , 

GOLDWELLB SEBASTIAN 



High end Hair Products 

Check out our monthly raffle too! 


113 Storrs St., Concord, NH 

226-7277 • ClaudiasSalon.com | 



IVew Hampshire's 
Original, Authentically, 

Original Meat shop 


Join us on 

Saturdays and Sundays 
for FREE Samples of our 
quality meats! 


Currently Carrying 

Bison • Emu • Ostrich • Aiiigator • Eik • Wiid Boar 
Duck • Kangaroo • Rabbit • Turtie • Guinea Hen 
Venison • Quaii • Beef* Lamb • Pheasant • Grass 
4# Fed Beef • Frog Legs* Free 
S ftcmge Turkey & Chicken 


258 Dover Rd (Rt 4) • Chichester, NH 

M-F: 1 2-6pm • Sat & Sun: 1 0"^-4:30 p^ 


HEALTHY BUFFALO 

~ 603 - 369-3611 

www.HealthyBuffalo.com 


JUST 

DESSERTS 

Recipes for the sweet tooth 

Pancakes 

Ever since I was a small child, pancakes 
have been one of my favorite foods. Sev- 
eral years back, I developed an obsession 
with visiting Iceland. These two wildly 
unrelated facts came crashing together on a 
trip to Reykjavik a few weeks ago. I won- 
dered at the Northern Lights, gawked at the 
dramatic scenery, and discovered the glory 
that is Icelandic pancakes. 

While American pancakes are fluffy and 
served for breakfast, the Icelandic ver- 
sion — called “ponnukokur” in Icelandic 
— is much more akin to a crepe. It general- 
ly accompanies afternoon coffee (coffee is 
another Icelandic strong suit) but crops up 
on dessert menus as well. 

At their most simple, they are served 
sprinkled with sugar and rolled up tightly. 
In one cafe, I ate a pancake folded around a 
filling of creamy skyr (a yogurt-like prod- 



uct) and drizzled with caramel. At another 
spot, I ordered a pile of rolled ponnukokur 
with jam and whipped cream on the side. 

Proper ponnukokur are made in a pan- 
cake pan, a simple circular pan with a 
wooden handle and low edges. For those 
of us not ready for that investment, a stan- 
dard frying pan will do the trick, though it 
is important to use one with a heavy bottom 
to prevent burning. 

Finished pancakes can be served simply 
with butter and sugar, or perhaps berries 
and whipped cream. I like them best light- 
ly buttered, rolled tight, and slathered with 
raspberry jam. Enjoy. — Sarah Shemkus dth 



Icelandic Pancakes 

Recipe from icelandnaturally.com 

1 V4 tablespoon butter, plus more for cooking 

1 cup flour 

F2 teaspoon baking powder 

2 tablespoons sugar 
V4 teaspoon salt 
IV2 cups milk 

2 eggs 

1 teaspoon vanilla 

Jam, confectioner’s sugar, whipped cream, 
for serving 

Melt butter in small bowl in microwave 
and set aside to cool. 

Sift the flour and baking powder into a 
bowl; stir in sugar and salt. Whisk in half 


of the milk until there are no lumps in the 
batter. Whisk in the eggs, then slowly add 
remaining 1 ^4 cups of milk, whisking to 
incorporate. Stir in vanilla, then add the 
melted butter and stir until the mixture is 
light and thin. 

Heat a frying pan on medium heat and 
melt a small amount of butter. Pour a small 
amount of batter into pan and tip and swirl 
pan to spread very thin. When the pancake 
is dry on top and golden brown around the 
edges, use a spatula to loosen the pancake 
from the pan. Cook a few more minutes 
until both sides of the pancake have a gold- 
en color. 

Slide pancake from pan, and roll up or fold 
into quarters. Repeat with remaining batter. 
Serve with sugar, jam and whipped cream, 
as desired. 


Suites Senior Independent Liv- 
ing (30 Holiday Drive, Dover, 
742-8820). Advance registra- 
tion required. 

• HAM AND BEAN SUPPER 
Annual dinner benefits Litch- 
field Firefighters Association, 
Inc. on Sat., April 5, from 4 to 
7 p.m. at The Griffin Memo- 
rial School cafeteria, located at 
229 Charles Bancroft Highway, 
Litchfield. Tickets cost $7 for 
ages 12 and up, $6 for seniors, 
$5 for children ages 4 to 12, and 
free admission for kids under 4. 
Tickets can be purchased at the 
door. Email litchfleldfirefight- 
ers@gmail.com. 

• SPAGHETTI SUPPER 
AND GAME NIGHT Sat., 
April 5, from 5 to 9 p.m., 
hosted by the Brookside Youth 
Group at Brookside Congrega- 


tional Church (2013 Elm St., 
Manchester). $5 per person, 
$15 max. Call 669-2807. 

Food classes/workshops 

• WINEMAKERS KITCH- 
EN Cooking with wine series 
at EaBelle Winery (345 Route 
101, Amherst, 672-9898, 
labellewinerynh.com) Wed., 
March 26, 6 to 8 p.m. Focuses 
on artisanal cheese, with wine 
and food tasting, cooking 
demo, and recipe to take-home. 
Cost $25, registration required. 

• SOURDOUGH & FER- 
MENTATION Soaking grains, 
pancakes, rice on Wed., March 
26, from 6:30 to 7:30 p.m. at 
Brown Eane Barn (52 Brown 
Eane, Hollis) with Beaver 
Brook Nature Center. Costs 
$15, visit beaverbrook.org. 


• HEARTH-COOKING 
WORKSHOP at Strawbery 
Banke Museum (14 Hancock 
St., Portsmouth, 433-1100, 
strawberybanke.org) on Sat., 
March 29, from 11 a.m. to 1 
p.m. Includes hands-on cook- 
ing with historical recipes and 
bake-kettle cooking. Tickets 
$65, reservations required. 

• COOKING CONFIDEN- 
TIAL Cooking classes at 
Colby Hill Inn (33 The Oaks, 
Henniker, 428-3281, colbyhil- 
linn.com) include an evening 
with the chef, hands-on cook- 
ing instruction, followed by a 
three-course dinner with wine 
on select Mondays at 5:30 p.m. 
Classes cost $125, and are 
held on March 31, and April 
14. Advanced registration 
required. 
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Are Uinta beer? 

Tap House dinner features new-to-NH brews 


By Stefanie Phillips 

food@hippopress.com 

I’ve definitely been on a beer kiek late- 
ly, so the timing of New England Tap House 
Grille’s last beer dinner was perfeet. This was 
the Hooksett restaurant’s fifth dinner of this 
kind, organized family style in the more pri- 
vate area in the baek. It featured a five-eourse 
meal paired with five seleetions from Uinta 
Brewing Co., named after an east-west moun- 
tain range in northeastern Utah. 

‘This is a great opportunity to get people 
together, have a niee time, and enjoy beer,” 
said Dan Lagueux, owner of the Tap House 
Grille. The dinners have been well-reeeived, 
he added. The open table setup allows people 
to meet, interaet and eompare notes. 

This was a treat, as Uinta beer is fair- 
ly new to the Granite State — it made its 
debut last year. Don’t worry if you read that 
name and had no idea how to pronounee it. 
Going into the dinner I had no idea either, 
but Northeast Area Sales Manager Shawn 
Dunn gave us a quiek lesson. 

“This is a beer that was originally designed 
to never leave Utah because no one can say its 
name,” Dunn said. “So how do you pronounce 
this? Are ‘you inta.’ Are ‘you inta’ beer?” 

It’s clear from the brand that the compa- 
ny doesn’t take itself too seriously. But after 
trying and learning more about their beer, it’s 
also evident that they take the beer brewing 
process very, very seriously. 

Our first course was Uinta Hop Nosh 
(formerly Hop Notch) IPA paired with a decon- 
stmcted Caesar salad. Bold and refreshing, this 
India Pale Ale is finished with New Zealand 
hops and has hints of citms. The citms notes 
in the beer paired well with the salad’s light 
dressing and cut through the salad’s anchovies. 
Normally, a beer like this would be too hoppy 
for me, but I really enjoyed this one. 

The second course was Baba Black Lager 
paired with an asparagus and creme fraiche 
soup. This beer is part of Uinta’s organic line, 
made in the German “schwarzbier” style that 
Dunn said is fairly rare in the United States. 
It’s dark and smoky and paired well with the 
creaminess of the soup. I wouldn’t typical- 
ly choose a beer like this, as it was a little too 
heavy for me, but fans of lagers like Guinness 
would probably love it. 

After some heaviness, the third course 
was a little lighter. We enjoyed Tilted Smile 
Imperial Pilsner with beef tartare and raw 
quail egg paired with spicy mustard. Tilted 
Smile is made with one malt and one hop, 
resulting in a beer that is slightly sweet but 
pairs well with food. Dunn said what makes 
it an imperial pilsner is its kicked-up alco- 
hol content. I would never know from trying 
it, as it was smooth and light. This beer was 



Twisted Smile Imperial Pilsner. Photo by Stefanie Phillips. 


probably my favorite of the night. 

The fourth course was the biggest and 
included Dubhe Imperial Black IPA paired 
with a tomahawk lamb chop with tri-colored 
carrots, mashed potatoes and a mint sauce fin- 
ish. “Dubhe” is a play on words, as this beer 
is made with hempseed, but Dubhe is also the 
name of a giant star. 

“Dubhe: Serve it in your Joint,” Dunn 
Joked. “This beer is a real treat. This is real- 
ly adventurous.” 

The amount of malt — almost double that of 
other beers — makes this an imperial black IPA 
and tips the alcohol content to 9.2 percent. Made 
with dark, chocolaty malts, it has unique flavors. 

Every great meal ends with dessert, and 
this dinner was no different. We were treated 
to baked Alaska, complete with flambe and 
paired with Cockeyed Cooper Bourbon Barrel 
Aged Barley Wine. This beer is aged in High 
West Bourbon barrels for eight months, giving 
it rich hints of vanilla and bourbon. 

“This beer is all about bringing people to the 
party,” Dunn said. “This is about bringing peo- 
ple together. Beer is social.” 

This beer tops the charts at 1 1 percent alco- 
hol. At that high percentage, you might think 
it would be offensive, but it isn’t. It’s not the 
style of beer that I typically choose, but I 
enjoyed trying it. 

Finally, Dunn offered us a special treat: a 
chance to try Tinder, Uinta’s new Rauchbier 
lager. Rauchbier is German for “smoked beer,” 
and that is exactly what this is. It was Just as 
smoky on the nose as it was on the finish. We 
decided it smelled and tasted like bacon. I 
might not choose to drink this kind of beer, but 
it was definitely an experience. 

I really enjoyed this dinner, the hospitality 
and the chance to try something new. Stay up 
to date on upcoming events at the Tap House 
via its Facebook page. For more information 
on Uinta Brewing, visit uintabrewing.com. A 



Full Service Restaurant 

Serving Dinner 

b Tuesday- Saturday nights 


603-625-9463 • www.unwined.net 
865 Second St. Manchester 


088983 



If. '' 

P Tuesday & Thursday 
I Happy Hour 

^2 off Wines ty tke GL 


[ass 

Discounted Drafts J 
14 Craft & Local Favoritesl 


Country 

TAVERN 


452 Amherst $1. Nashua NH • (603) 889-5871 



|00f As Guilt Free as 

oouKT. y®** want it to be 

16 Flavors. 
Endless Toppings. 
Prepare Yourselves. 

Now Open 
Tara Commons 
108 Spit Brook Rd Nashua NH 


FROZEN YOGURT 


70 N. Main Street, Concord 
603.415.3333 
ORANGELEAFCONCORD 


WARM UP WITH cur's 

HOT SOU PS MADE 
FRESH DAILY 



Broccoli Cheddar, Be^ 
l^getable, Corn Chowder^ 
Clam Chowder, Chicken 
Noodle, Chicken Confetti, 
& Tomato Macaroni 

968 Elm Street • Manchester 

232-6592 

FinessePastries.com 

V 


FINESSE PASTRIES 

GOURMET FRENCH PASTRIES, CAKES & BREADS 



HADDOCK MELT 

SANDWICH 

MELTS IN YOUR MOUTH 
AND KEEPS YOU 
BEGGING FOR MORE 


[WEHAVEi 


YOUR HOMETOWN 
FAMILY RESTAURANT 


625-9660 

136 Kelley St., Manchester 
chezvachon.com 
Mon-Sat 6-2 1 Sun 7-2 
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Luxurious Beauty 
Collection 

& Specialty Spa Treatments 
Exclusively Available 

Gift Card & Gift Sets Available 



ChillSpa.com 

( 603)622 - 3 7 22 

1224 HANOVER ST MANCHESTER! 



SM ifom. ta ^ ^c(4/^cie^ 

Fast Free & Accurate offers for your jewelry. 

Our Reputation. Voted Region’s best Jeweler 
19 consecutive years' \ 

Convenience. We’re open 6 days a 
and have evening hours on Thursdays! 

Knowledge. We have GIA Graduate 
Gemologists, an Accredited Jewelry 
Professional, a Numismatic (Coin) 

Specialist Experienced & Professional 
Jewelry, Watch, Coin & Diamond buyers 
on staff! 


item 


MIS 


FacetaHk 




o 


IT’S A MATTER OF TRUST 1 

625-4653 • 1650 Elm Street Manchester, NH • Bellmans.com • facebook.com/bellmanjewelers 

"71-66-A Presentation Silver, Teapot, Indonesian" photo courtesy of the Naval History and Heritage Command. Collection of Curator Branch. 



Oce Cream 

■Since 

"There 


Choose from 

HUNDREDS 

of Easter Baskets & 
Premium Chocolates! 


are 

thousands of hunnies 
to choose from! 


Bunnies are available 
in Pure Milk, Dark, 
White, & Calico 
Chocolate! 


Visit Our Store /locations at 

13 Warren Street Concord, NH 603-225-2591 
832 Elm Street Manchester, NH 603-218-3885 
See our extended Easter hours online! 

www.nhchocolates.com 

Free UPS GROUND shipping on Online Orders of $75 or more! 
Order before April 10™ for Delivery by Easter! 





Bunny Raffle! 

Enter to Win a 
3 foot Milk 
Chocolate Bunny 
and a 

$100 Gift Card! 

See Store for Details 


DRINK 



Bottles for the budget-conscious wine-lover 

We enjoyed a few big but dry reds this week. 

The first was the 2011 Petite Petit from 
Michael David from Lodi (we bought it on 
sale for $15.29 a while back; it is regular- 
ly priced $19.99). This dark purple wine 
features petite sirah (85 percent) and petit 
verdo (15 percent). It had aromas of dried 
fruit and cedar as well as an earthiness. The 
dark fruit notes carried through in the fla- 
vors, which made us think of blackberry 
and blueberry. Though the wine had some 
big aromas, it also had a tartness and a 
pleasant chalkiness. 

The Petite Petit, as with our second wine, 
was a great complement for spicy, tomato- 
ey dishes. A recent spicy, fatty pizza was 
well-paired with the 2012 Tracia Malbec 
from San Juan Argentina ($6.99 on sale; 
regular price at $13.99). This dark purple 
wine also had dark fruit aromas — black- 
berry, dark cherry and plum. Though fruity 




and jammy on the nose, the wine itself was 
bigger and drier than expected. With those 
juicy but tart blackberry notes, the wine 
also had elements of chocolatyness as well 
as some tannins that made it a perfect com- 
plement to Pizza Friday. 

Each week in “Red, White & Green, ” the 
wine-lovers taste red and white wines that 
sell for not too much of the green, less than 
$20. The goal? To find a good bottle without 
breaking the bank. Unless otherwise noted, 
the prices listed are what you ’ll find the bot- 
tles selling for at the New Hampshire Wine & 
Liquor Outlet. • 


Drink 


Beer/wine/liquor tastings 

• FOUNDERS tasting on 
Thurs., March 20, from 5 to 
7 p.m. at The Beer Store, 433 
Amherst St., Nashua, 889-2242, 
thebeerstorenh.com. 

• PERFECTA WINES tasting 
on Fri., March 21, at 4 p.m. 
at Cornucopia Wine & Cheese 
Market, 4 Front St., Exeter, 
772-4447, cwinecheese.com. 

• WINE TASTING of Animal 
Rescue League of NH wines on 
Sat., March 22, from 1 to 3 p.m. 
at Sully ’s Superette, ION. Mast 
Road, Goffstown, 497-8176, 
sullyssuperette.com. 

• WINE TASTING of Animal 
Rescue League of NH wines 
on Sat., March 22, from 4 to 
6 p.m. at Harvest Market, 209 
Route 101, Bedford, 472-5017, 
myharvestmarket.com. 

• WINE TASTING of Animal 
Rescue League of NH wines 
on Sun., March 23, from 1 to 
3 p.m. at A Market, 125 Lor- 
ing St., Manchester, 668-2650, 
myamarket.com. 

• WIDMER tasting on Thurs., 
March 27, from 5 to 7 p.m. at 
The Beer Store, 433 Amherst 
St., Nashua, 889-2242, thebee- 
rstorenh.com. 

Beer/wine dinners 

• MICROBREW VS WINE 
DINNER at Zorvino Vine- 
yards (226 Main St., Sandown, 
887-8463, zorvino.com) on 
Thurs., March 20, from 6:30 to 
9 p.m., pairs a wine and a beer 
with each course. Tickets cost 
$49.95. 

• EIGHTIES NIGHT at Zor- 
vino Vineyards (226 Main St., 
Sandown, 887-8463, zorvino. 


com) on Fri., March 21, from 
6 to 11 p.m. Includes DJ, cash 
bar and light finger foods. Cost 
$25. 

• BREWERS DINNER Tues., 
March 25, four-course dinner at 
High Street Farmhouse (9 High 
St., Goffstown, 384-1990, high- 
streetfarmhousenh.com) with 
White Birch Brewing. Reserva- 
tions required, call 384-1990. 

• CARIBBEAN ISLAND 
DINNER Thurs., April 3, at 
6:30 p.m. Four-course dinner 
and themed cocktails. Cost 
$49.95. 

Beer/wine festivals and 
special events 

• CHOCOLATE, WINE & 
CHEESE FESTIVAL Fri., 
March 21, from 6 to 8 p.m. at 
Sky Meadow Country Club (6 
Mountain Laurels Drive, Nash- 
ua) with more than 50 inter- 
national and domestic wines, 
artisan chocolates and cheese 
for tasting. Also includes half- 
hour pairing seminar. Tickets 
cost $25, and $5 for designated 
drivers. Festival benefits News- 
paper in Education. Visit nash- 
uatelegraph. com/ events . 

• SWING INTO SUMMER 
Jazz & Juice event benefits 
Marguerite’s Place on Fri., 
April 4, at 6 p.m. at the Nashua 
Country Club (25 Fairway St., 
Nashua). Includes silent auc- 
tion, martini luge, wine and 
beer sampling, live jazz, appe- 
tizers, carving stations, salads 
and desserts. Tickets cost $50, 
and reservations should be 
made in advance. See margue- 
ritesplace.org. 

• PINT NITE Every Thursday 
night at 7 p.m. at The Holy 


Grail Pub (64 Main St., Epping, 
679-9559, holygrailrestau- 
rantandpub.com). 

Beer/wine tasting classes 

• NORTH AND SOUTH 
AMERICAN WINES Thurs., 
March 20, from 6:30 to 8:30 
p.m. at WineNot Boutique (170 
Main St., Nashua, 204-5569, 
winenotboutique.com). Cost 
$40. 

• CHOCOLATE, WINE AND 
CHEESE Educational tasting 
on Fri., March 21, from 6 to 
8:30 p.m. at WineNot Boutique 
(170 Main St., Nashua, 204- 
5569, winenotboutique.com). 
Costs $25. 

• NEW ZEALAND, AUSTRA- 
LIA AND SOUTH AFRICAN 
WINES Thurs., March 27, from 
6:30 to 8:30 p.m. at WineNot 
Boutique (170 Main St., Nash- 
ua, 204-5569, winenotboutique. 
com). Cost $40. 

• PAIRING WINE WITH 
EXOTIC CHOCOLATE Fri., 
March 28, from 6:30 to 8:30 
p.m. at The Wine Steward (201 
Route 111, Hampstead, 329- 
4634, thewinestewardnh.com) 
tasting class and discussion 
with artisan cheese and choco- 
late pairings. Costs $50. 

• WINE TASTING LIKE A 
PRO Fri., March 28, at 7 p.m., 
free wine tasting class at Incre- 
diBREW (112 Daniel Web- 
ster Hwy., Nashua, 891-2477, 
incredibrew.com). Registration 
required. 

• INTRO TO WHITE WINE 

Thurs., April 3, from 6 to 8 
p.m. at LaBelle Winery (345 
Route 101, Amherst, 672-9898, 
labellewinerynh.com) with 
winemaker Amy LaBelle. 


HIPPO I MARCH 20 - 26, 2014 I PAGE 48 



bite-sized 

lessons 



your store 


dietitians 


Spring forward to a healthier you! 

Including more plant-based foods in your diet is a great way to drop pounds 
while boosting nutrients. Zucchini's high water content nnakes it incredibly low 
in calories - with a nnere 21 calories per cup when chopped raw and unpeeled. 
Many of its nutrients also help promote eye health! Feel free to eat the skin - it's 
edible and rich in antioxidants. Zucchini has generous amounts of beta-carotene, 
potassium, folate. Vitamin C and A, which are important for overall health. 



Hannah 
Millon-Garvey, 
RD, LD 

Concord Hannaford 
73 Fort Eddy Rd. 

Hannah is available 
Mondays, 3:30 p.m. - 7:30 p.m. 
Thursdays, 10 a.m. - 6:30 p.m. 


Zucchini 

Serves: 4 

Prep Time: 20 min. 

Cook Time: 35 min. 


Ingredients: 

5 medium zucchini, halved lengthwise 
3 Tbsp. I Can't Believe It's Not Butter!® Spread 
1 medium onion, chopped 
1 small red bell pepper, finely chopped 
3 cloves garlic 

1/2 tsp. McCormick® dried oregano leaves 
1/4 cup shredded Cabot® Light Cheddar cheese 

Directions: 

1. Preheat oven to 375°. Scoop out pulp from 8 zucchini halves; set aside. 
Arrange zucchini halves on baking sheet. 

2. Meanwhile, coarsely chop remaining zucchini and pulp. 

3. Melt I Can't Believe It's Not Butter!® Spread in 12-inch nonstick skillet over 
medium-high heat and cook chopped zucchini and onion, stirring occasionally, 
5 minutes, or until vegetables are tender. 

4. Add red pepper, garlic and oregano. Cook, stirring freguently, 1 minute. 

Let stand to cool slightly. 

5. Evenly spoon vegetable mixture into zucchini halves. Top with cheese. 

Bake 30 minutes or until zucchini are tender. 





Marilyn MillSr 
MS, RD, LD, CDE 

Marilyn is available at the 
following locations and times: 

Hooksett Hannaford 
79 Bicentennial Dr. 

Mondays, 10:30 a.m. - 1:30 p.m. 
Wednesdays, 5 p.m. - 8 p.m. 

Manchester Hannaford 
201 John E. Devine Dr. 

Thursdays, 10:30 a.m. - 8 p.m.; 
some Saturdays, 11 a.m. - 3 p.m. 

East Side Hannaford 
859 Hanover St. 

Fridays, 10:30 a.m. - 5 p.m. 


Heidi Kerman, 
RD 

Heidi is available at the 
following locations and times: 

Londonderry Hannaford 
6 Hampton Drive 

Thursdays, 3 p.m. - 8 p.m. 
Fridays, 3 p.m. - 8 p.m. 

Bedford Hannaford 
4 Jenkins Road 

Tuesdays, 12 a.m. - 6 p.m.; 
or, 1 p.m. - 7 p.m. 



Nutrition Facts, Amount Per Serving: 

Calories 150, Calories From Fat 80, Total Fat 9 g. Saturated Fat 2.5 g, Trans Fat 0 g 
Cholesterol 5 mg. Sodium 220 mg. Total Carbohydrate 13 g. Dietary Fiber 4 g. Sugars 6 g. 
Protein 7 g. Vitamin A 30 %, Vitamin C 120 %, Calcium 15 %, Iron 6 % 

Recipe courtesy of Unilever ® 


Coming 

Soon! 


We will soon announce 
the Registered Dietitian 
for our Nashua Store. 

Nashua Hannaford 
175 Coliseum Ave. 
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POP CULTURE 

MUSIC, BOOKS, GAMES, COMICS, MOVIES, DVDS, TV AND MORE 

Nels Cline Singers, Macrosope (Mack Avenue Records) 

ril be honest. If Cline weren’t the gui- 
tar player for Wileo, I probably wouldn’t 
have given this as many listens as I did. 
And yes, I’m glad — not overjoyed, 
but yeah, glad — I did. Aside: I’ve got- 
ten a kiek over the “totally awesome, 
methinks!” reviews from indie-rawk kid- 
dies who don’t really know what this is 
supposed to be (Maek Avenue is a very 
big jazz label, in ease you want proof of 
authentieity) — not that I feel overly eon- 
fident about it either, but the short version 
is that it’s a jazz-fusion LP , his fifth with 
these “singers,” who don’t aetually sing 
but instead help support his loopbaek 
odysseys with assorted eleetronies and instruments. Lots of dissonanee goes on, as 
well as extended forays of loping, irresistible prettiness (“The Wedding Band”), a 
really perfeet eoneoetion if you love Zappa, John MeLaughlin and Wileo equally 
and ean deal with Mingus. Although I’m not a wild-eyed fan of dissonant, wayward, 
show-offy jazz ehords (my parents were New England Conservatory, not Berklee), 
there’s so mueh depth and adventurousness to this album I do look forward to get- 
ting more familiar with it. A Eric W Saeger 

Mary Onettes, Portico (Labrador Records) 

Hit the Waves, this Swedish dream- 
pop band’s last album, will probably be 
remembered as its best. It was a depar- 
ture from 2009 ’s Islands in singer Philip 
Ekstrom’s mastering of the Cure voeal 
sound. Every Robert Smith nuanee, from 
weary eroak to lonesome throaty outburst, 
was there, alongside the band’s trademark 
faraway windswept beauty, and yeah, the 
sound was bigger, less eheesy. In HTW, 
they went all in, wringing every hormone 
for happy- sad-happy angst, and along the 
way they’ve eome to pereeive themselves 
as a wildly diverse aet, whieh they’re not, 
really. This aural approaeh has been around sinee the days Simple Minds owned 
MTV, and Mary Onettes have done little else but refine the blaek-elad-’80s rainy- 
beaeh vibe. The eoneeptual trip now revolves around their latest obsessions, namely 
sei-fi and old photography books, but unless you read about that first-hand, you 
wouldn’t know Portico is a by-produet of it, as the melodies are all eut from the same 
eloth as before. The good news is they haven’t lost their uneanny knaek for that ‘80s 
je ne sais quoi that makes you wish you were 1 5 again, but Portico is a little eold, 
less enthusiastie somehow, the Robert Smith imitation muted. It isn’t their Sgt. Pep- 
per, maybe Abbey Road, if you’ll pardon. Regardless, they’re very, very good 
at this stuff A — Eric W Saeger 



portico; 



PLAYLIST 


A seriously abridged compendium of recent and future CD releases 

• Seems once or twice a year I kick off this column with good 
news, which isn’t a bad ratio, one or two out of 52, huh? This 
time, however. I’m not sure if the news is going to be all good, 
because Tokyo Police Club’s last album. Champ, wasn’t very 
awesome. But what could one expect, especially after their debut 
EP, A Lesson in Crime, turned these nice unsuspecting Canadi- 
ans into the It band of 2006? Wasn’t that cool, that EP? It was 
sort of like Franz Ferdinand on The Hives’ prescriptions, real- 
ly cool stuff. What’s that? You were in sixth grade in 2006 and 
have no idea what I’m talking about? That’s no excuse, you’re 
going to get hip if I have to buy you some unneeded non-pre- 
scription eyeglasses on my own dime, I swear. So yeah. I’ll be 
sodding off now to hear something from this new Tokyo Police 
Club album, called Forcefield, which streets next week. OK, 
I’m back. I didn’t listen to the single “Hot Tonight,” I listened to 
something called “Argentina (Parts I, II, III),” and it was kind of 
emo, really, some nonsense about wishing some girl would wear 
his T-shirt, and there’s no awesomeness, just a whole lot of blah. 
Hopelessness abounds. 

• You can catch up with Wileo guitarist Nels Cline elsewhere 
on this page, as he has a new LP coming out, but so does Wileo ’s 
drummer, Glenn Kotche, in the meantime, isn’t that awesome/ 
whatever? Due Tuesday, Adventureland is Kotche ’s first solo LP 
since 2006 ’s Mobile, and this one looks to be inspired by Kronos 
Quartet, whom he totally loves, because, you know, super-weird 
and stuff. No advances were available at this writing, but he’s 
promised that there will be “string quartet, gamelan and electron- 
ics” on this album. 

• I’m way out of touch with dance-punk freaks Liars, whose 
new album Mess drops next week. Last time I listened to them 
was when I reviewed their self-titled fourth album in 2007, and 
I think I passed out from boredom and wrote the review in my 
sleep, I just don’t remember. The album trailer demonstrates that 
they’re still jiggy with the whole lo-fi Nintendo thing, and so I 
am sure that their fans will approve of it. There is a multi-colored 
rope in the video, and that’s all I have to report with regard to this 
deathly important music event. 

• Indie-garage band Howler is from Minneapolis, which would 
have given them an excuse to sound like Husker Du, but instead 
they sound like the Dead Boys, which I honestly have no prob- 
lem with. The big U.K. rock magazine NME loved these guys a lot 
(probably because they’re not from the U.K.), thus we can expect 
mediocre sales in the U.S. for their new album World of Joy, find- 
able at your download sites next week. If you’re impatient, you 
could skip the whole process of waiting for this record by buying 
any album Stiv Bators ever sang on, but of course by doing that, 
you’d be, you know, missing out on something or other. 

— Eric W Saeger 



ST. Vincent de Paul 

^THRIFT STORE 


Bedroom, Living Room, 
Kitchen Sets & Accessories 

Brand New Mattresses (includes Frame & Box set) 

TWIN FULL QUEEN KING 
^225 ^275 ^350 ^609 

50'^ OFF ALL CUGTHING 

EVERY WEDNESDAY AND FRIDAY XW 




rr w ^ 







627-1412 • Hablamos Espanol *177 Wilson St. Manchester 
Monday-Friday 10aivi-5pm • Saturday 9am-4pm 



Formerly Car World, 

LKQ offers BIG SAVINGS 
on used auto parts. Bring your 
tools and pick from our lot of 
over 1000 cars! 



HIPPO I MARCH 20 - 26, 2014 I PAGE 50 







POP CULTURE BOOKS 

The Sixth Extinction: 

An Unnatural History^ by 
Elizabeth Kolbert (Henry 
Holt and Co., 269 pages) 

For both the planet and 
its inhabitants, life on Earth 
ean be defined as “long peri- 
ods of boredom interrupted 
oeeasionally by panie,” 
writes Elizabeth Kolbert, 
quoting a paleontologist she 
interviewed for The Sixth 
Extinction. If you’re a brown 
bat or a Sumatran rhinoeer- 
os, you’re in panie mode 
right now. If you’re human, 
you’re to blame for their eondition. 

The planet is eurrently undergoing its 
sixth major extinetion event, albeit the first 
one eaused by one of its speeies. If you’ve 
read another of Kolbert’s books. Field Notes 
from a Catastrophe, you might assume this 
is another book-length diatribe on the impaet 
of elimate ehange. But rising temperatures 
are but one faetor at work here; the others 
inelude our mobility that allows murderous 
fungi to immigrate at the speed of a jet. Like 
a fungus, Kolbert, too, traveled the globe for 
this eomplex story, whieh eould serve as a 
text for a eollege biology eourse but is infi- 
nitely more entertaining. 

Kolbert begins in a four-mile-wide crater in 
Central Panama where a peculiar species has 
been dying in droves. The Panamanian golden 
frog was once so plentiful here that one creek 
is called the Thousand Frog Stream. Seem- 
ingly within a few years, the frog population 
vanished, and it’s now reduced to a captive 
population left to ribbet and breed in sani- 
tized tanks. Visitors must remove their shoes 
and leave potentially contaminated objects 
(like backpacks) outside, as if they’re entering 
an operating room. Dedicated caregivers nur- 


ture the creatures until such 
a time they can be released 
back to the wild. The prob- 
lem: They’re not sure if there 
will be such a time again, 
because the fungus that is 
killing them is now present 
virtually everywhere on the 
planet, and it’s not just Pan- 
amanian golden frogs, but 
amphibians in general that 
are threatened. 

Of course, to some peo- 
ple, a world with fewer frogs 
is a positive development, or 
at least value-neutral. So to 
get everyone on board the worry train, Kolbert 
follows up with a heart-wrenching story about 
how humans hunted the great auk, a flightless 
bird resembling a penguin, into extinction in 
the 1 800s. By the time a dozen Icelanders track 
down the last remaining pair of great auks on a 
rocky island, strangle them and, in the process, 
crack the last lonely egg, we’re wondering 
why the names of these men are not included 
on the list of the world’s greatest villains. (Ketil 
Ketilsson and Jon Brandsson — boo hiss.) 

But The Sixth Extinction is not a book about 
specific creatures that have disappeared, both 
recently and in previous eras. It looks at the 
whole business of extinction, and explains 
why, a century ago, scientists (including Dar- 
win) were so resistant to the idea that a single 
catastrophic event could wipe out a species, 
a concept that today can be explained by any 
toddler with a plastic T-Rex. Everyone knows 
an asteroid killed the dinosaurs, right? Maybe 
everyone today. But until a Frenchman named 
Georges Cuvier established that American 
mastodon bones dug up in Ohio belonged to 
a category of creatures that no longer existed, 
most people believed what Thomas Jefferson 
did: that there were elephant-like creatures still 


roaming the forests of the Northwest, and they 
just happened to be exceptionally good at hid- 
ing. “Such is the economy of nature, that no 
instance can be produced of her having per- 
mitted any one race of her animals to become 
extinct,” wrote the nation’s third president, in a 
quote not often repeated. 

Jefferson was right about one thing: There 
is not just one race of animals to become 
extinct, but thousands, and most of those that 
survived have shrunk. The catalog of mas- 
sively large living things once included not 
just the dinosaurs but 2,000-pound sloths and 
10-feet kangaroos. It could be argued that, to 
climb to the top of the food chain, humans 
necessarily had to slay oversized threats, but 
the result is that we live “in a zoologically 
impoverished world, from which all the hug- 
est, and fiercest, and strangest forms have 
recently disappeared,” said Alfred Russel 
Wallace, a British naturalist Kolbert invokes. 

The Sixth Extinction is not always easy to 
digest, but it’s difficult to write about ankylo- 
saurs, belemnites and iridium for the masses. 
Fortunately, Kolbert’s prose is engaging and 
often memorable, as when she calls one Ital- 
ian town “a municipal fossil.” To keep the 
reader engaged through technical discussions 
of microscopic sea life long perished, there 
dangles the elephant-no-longer-in-the-room, 
the question about what happens to us. If 
we’re responsible for the demise of so many 
other creatures, will we survive ourselves? 
No spoilers here, but something to ponder: 

Observers in a hundred million years will 
see “all that we consider to be the great works 
of man — the sculptures and the libraries, 
the monuments and the museums, the cities 
and the factories . . . compressed into a layer 
of sediment not much thicker than a cigarette 
paper.” It might depress you, but The Sixth 
Extinction will make you think. B+ 

— Jennifer Graham ^ 
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ELIZABETH KOLBERT 


CHILDREN’S ROOM 


OUT NEXT WEEK 


A weekly recommendation from the Concord Public Library 

star Wars Science Fair Book 


Thrive: The Third Metric to Redefin- 
ing Success and Creating a Life of 
Weil-Being, Wisdom, and Wonder 


Written by Samantha Margies, 2013 
Non-fiction, 10-14 years 



This book offers detailed instructions for 
more than 30 experiments based on Star 
Wars themes. The experiments vary in cost 
and difficulty (some require adult help), and 
the author explains the scientific principles 
involved. This book is also chock-full of 
pictures from the Star Wars movies. 


By Arianna Huffington 
Hits shelves: March 25 

Author best known for: 

Being the cofounder, presi- 
dent, and editor in chief of the 
Huffington Post Media Group. 

One-sentence review: “From the impor- 
tance of sleep to the imperative to listen to 
our own inner voice for ways to deal with 
the daily time crunches we all feel, this book 
lays out a path for each of us to look with- 
in and make our lives more authentic and 
fulfilling.” — Sheryl Sandberg, Facebook 
COO and author of Lean Tn 
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Meet the Authors! 

• ••••••••• 



Motch 20*^ JPM (rescheduled from FEB 18) 
James Scott's The Kept' 
join us as we welcome this 
debut novelist. His novel 'The 
Kept' is making a splash in the 
early review circles. 


March 25^'’ 7pm 





Vlarch 27^^ ypM 


Ishmael Beah's 

'Radiance of Tomorrow' 

Join us as the author of the memoir 
'A Long Way Gone: memoirs of a 
Boy Soldier' revisits his homeland 
in fiction. 



Dave Cowens - the Celtics Legend 
Tom Raffio& Barbara McLaughlin's 

'There are No Do-Overs: 

The Big Red Factors for Sustaining 
a Business Long Term' is a game 
changing management book that 
offers readers insight on how to 
create a winning team at the office. 


GIBSON^S BOOK CLUB! Open to all. 
Join us the T* Monday of each month at 7pm. 

• •••••••••• 



Concord's Indie Bookstore since 1898. 

45 South Main St., Concord, NH „ 
603-224-0562 * gibsonsbookstore.com | 


Dreading The Next 
Oil Fill Up? 

Save With Pellets! 

JTARMAJSJ^ 

BUILT TO A STANDARD, NOT A PRICE 




Save Time, Money and the 
Planet by Heating your 
home with PELLETS. 

100% renewable 
energy 

603-644-4328 
1191 Hooksett Road, 
Hooksett, NH 

(Next to Portland Glass) 

*See your tax advisor for details 
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POP CULTURE BOOKS 



Dim n A HANDS-ON 

dUILU future 
TODAY WITH US. 


NH School of Mechanical Trades 


Now Enrolling 

HVAC 


Oil Heat Technician 


For more classes and information: 

NHTradeSchool.com 

622-6544 

7 PERIMETER RD • MANCHESTER 


Gas Heat Technician 
Gas, Plumbing & Electrical 


Facilities Maintenance 
Program 


Start Here .. .Go Anywhere! 


NHTI Veterans Fair 

Wednesday, March 26, 11am - 5pm 
Student Center Rotunda 
Free and open to the public. 

For current and prospective 
student Veterans. 

Admissions representatives will be on hand. 


Learn about NHTI and meet community 
organizations that work with veterans on 
campus: 


• Manchester VA Peer Support Specialists 

• National Guard Personal Financial 
Counselor 

• Lisa Aldridge, NH Transition Assistance 
Advisor 

• John Berube, NH Army National Guard 
Education Services Specialist 

• Sarah Ward, CADCA VetCorps Prevention 
Coordinator 

• NHTI Veterans Club 


Contact Liz Pontacoloni at 
(603) 271-6484x4279 or 
epontacoloni@ccsnh.edu 


NHTI 

, Concord’s Community College 

nhti.edu 


LOOKING FOR AN AFFORDABLE WAY TO 
PRINT YOUR BOOKLETS OR CATALOGS? 

HippoPrints is the best choice for all 
your local print needs. We guarantee 
the quickest turnaround & lowest price. 



Book Report 

• Michael Tougias visits 
Hooksett Library: Tougias 
will talk about his new book, 
Fatal Forecast: An Incredi- 
ble True Tale of Disaster and 
Survival at Sea on Thursday, 
March 27, at 6 p.m., at the 
Hooksett Publie Library, 3 1 
Mount Saint Mary’s Way, 
Hooksett. Using slides from 
the storm and reseue, he’ll 
explain how, in November 
1980, two fishing vessels set 
out from Cape Cod to catch 
offshore lobsters at Georges Bank, only to be caught in a 
dangerous hurricane. 

• Catholic literature conference: Need to brush up 
on your Catholic literature? Christ the King Parish is 
hosting a Catholic literature conference at the John the 
Evangelist Activity Center (72 S. Main St., Concord) on 
Saturday, March 29, from 10 a.m. to 4 p.m. At the event, 
attendees will listen to internationally-acclaimed speak- 
ers and discuss great works of Catholic literature and the 
authors the wrote them. Schedules speakers include Fr. 
Michael Kerper, Dr. Thomas Howard, Dr. Mitchell Kal- 
pakgian and Professor Joseph Pearce. A speaker panel is 
scheduled to close the day, with more information at the 
event website, christthekingnh.org/catholic-literature- 
conference.html. Tickets are $15 with lunch included, 
available online and at the door the day of 

• NH Writers’ Day! It’s this Saturday, March 22, 
from 8 a.m. to 5:30 p.m., at Southern New Hampshire 
University, 2500 N. River Road, Manchester, $205. The 
largest writing conference in the state (with writers of 
all levels invited), it contains workshops, speakers, net- 
working opportunities and more, lead by many of the 
state’s experts. Visit writersday.org. The event caps off 
at 300; if there’s room left, tickets can be purchased at 
the door. Visit writersday.org. — Kelly Sennott W® 



Books 


Author events 

• DIANE MCWHORTER talks 
on Thurs., March 20, at 7 p.m., in 
Wheeler Hall, Ware Student Cen- 
ter, Colby Sawyer, 541 Main St., 
New London, 526-3000, colby- 
sawyer.edu, about race, freedom 
and justice. Pulitzer Prize- win- 
ning author, free event. 

• DAN SZCZESNY talks about 
The Adventures of Buffalo and 
Tough Cookie at the Meredith 
Public Library, 91 Main St., 
Meredith, on Tues., March 25, at 
6:30 p.m.; at the Amherst Town 
Library, 14 Main St., Amherst, 
on Tues., April 8, at 7 p.m.; at the 
Griffin Free Library, 22 Hooksett 
Road, Auburn, on Monday, May 
12, at 6:30 p.m. 

• KRISTIN WATERFIELD 
DUISBERG talks about her 
book. After, on Tues., March 25, 
at 7 p.m., at Water Street Book- 
store, 125 Water St., Exeter, 778- 
9731, waterstreetbooks.com. 

• TRUE KELLEY author/illus- 


trator of more than 100 children’s 
books speaks at MainStreet 
BookEnds, 16 E. Main St., War- 
ner, on Tues., March 25, at 3 
p.m. Call 456-3564, email info@ 
mainstreetwamerinc . org . 

• HARRIET CHESSMAN reads 
from and discusses The Beauty of 
Ordinary Things on Tues., March 

25, at 7 p.m., at RiverRun Book- 
store, 142 Fleet St., Portsmouth, 
431-2100, riverrunbookstore. 
com. 

• ISHMAEL BEAH visits Gib- 
son’s Bookstore, 45 S. Main St., 
Concord, 224-0562, on Tues., 
March 25, at 7 p.m., to talk about 
Radiance of Tomorrow. Visit gib- 
sonsbookstore . com. 

• WALTER KIRN presents 
memoir Blood Will Out: The True 
Story of a Murder, a Mystery and 
a Masquerade on Wed., March 

26, at 7 p.m., at Music Hall Loft, 
131 Congress St., downtown 
Portsmouth. Tickets $40. Call 
436-2400, visit themusichall.org. 

• MICHAEL TOUGIAS talks 


about new book. Fatal Forecast: 
An Incredible True Tale of Disas- 
ter and Survival at Sea on Thurs., 
March 27, at 6 p.m., at Hooksett 
Public Library, 31 Mount Saint 
Mary’s Way, Hooksett, 485-6092. 
Visit michaeltougias.com. 

• AIMIE FOGG author of The 
Granite Men of Henri Chapelle 
presentation about 38 men from 
NH who fought in World War II 
and are buried in Belgium at Con- 
cord Library, 45 Green St., Con- 
cord, 225-8670, onconcord.com/ 
library. Sat., March 29, 1:30 p.m. 

• A CONVERSATION WITH 
MERYL STREEP on Tues., 
April 1, at 7:30 p.m., at Tsongas 
Center, 300 Martin Luther King 
Jr. Way, Lowell, Mass. Tickets 
$30-$70. Call 866-772-8780, 
visit tsongascenter.com. 

• ROBIN SCHOEN AND GAIL 
HOAR sign and discuss Grand- 
mother s Guest: The Blue Lady oj 
Wilton on Sat., April 5, at 1 1 a.m., 
at Toadstool Bookshop, 12 Depot 
Square, Peterborough, 924-3543. 

• D.J. MACHALE known for 
Pendragon series and Morpheus 
Road trilogy comes to Gibson’s 
Bookstore, 45 S. Main St., Con- 
cord, on Sat., April 5, at 1 p.m., 
to present newest youth fiction 
offering. Storm. Call 224-0562, 
visit gibsonsbookstore.com. 

• SUSAN MINOT talks about 
Thirty Girls on Sat., April 5, at 7 
p.m., at Water Street Bookstore, 
125 Water St., Exeter, 778-9731, 
waterstreetbooks.com. 

• SUNDAY GRANITE STATE 
AUTHORS SERIES readings, 
discussions, book signings by 
Hobblebush authors at LaBelle 
Winery, 345 Route 101, Amherst, 
RSVP at tinyurl.com/GSAatLa- 
Belle. Reception at 3 p.m., read- 
ing at 3:30 p.m., author meet- 
and-greet at 4: 15 p.m., free. Alice 
B. Fogel, S. Stephanie (for Walter 
Butts) and Patricia Fargnoli pres- 
ent Strange Terrain, Cathedral oj 
Nervous Horses and Winter on 
Sun., April 6. 

• WENDY AND ERIC BROWN 

discuss Browsing Nature’s Aisles 
on Tues., April 8, at 7 p.m., at 
RiverRun Bookstore, 142 Fleet 
St., Portsmouth, 431-2100, river- 
runbookstore.com. 

• PAUL HARDING author of 
two novels about multiple gen- 
erations of New England family, 
including Pulitzer Prize-winner 
Tinkers, presents lecture “Truth 
and the Imagination” on Thurs., 
April 10, at 6 p.m., at NHIA 
French Building Auditorium, 148 
Concord St., Manchester. $20 
admission, call 836-2546, email 
j lafleur @nhia . edu . 

• KRISTEN LODGE reads from 
and discusses new book. Con- 
tinental Quotient: Stories From 
Both Sides of the Divide, on Fri., 
April 11, at 7 p.m., at RiverRun 
Bookstore, 142 Fleet St., Ports- 
mouth, riverrunbookstore.com, 
431-2100. 
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POP 

From a former boy soldier 

Bestselling author Ishmael Beah on Radiance of Tomorrow 


By Kelly Sennott 

ksennott@hippopress.com 

In 2007, Ishmael Beah beeame interna- 
tionally known for his memoir, A Long Way 
Gone: Memoirs of a Boy Soldier, a ehilling 
first-hand aeeount about what war looks like 
through the eyes of someone who learned to 
kill at age 12. 

Beah was a ehild soldier for more than two 
years before he was reseued by UNICEF, 
adopted, and moved to the United States in 
1998. He finished high sehool in New York 
and studied politieal seienee at Oberlin Col- 
lege, where he wrote A Long Way Gone, 
whieh attained mueh sueeess but also gar- 
nered eritieism from skepties who say Beah’s 
aeeounts are grossly exaggerated. 

Seven years after this first book, Beah has 
written another tale. Radiance of Tomorrow 
has been well-reeeived among erities, inelud- 
ing Hippo reviewer Jennifer Graham, who 
gave the book an A in last week’s issue (read 
the review at hippopress.eom). It’s a fietion- 
al story about what happens to eivilians after 
they return home from war. It’s told with more 
vivid language than the memoir; this one bet- 
ter mimies his mother tongue, Mende, whieh 
is very expressive. (For example: in Mende, 
you wouldn’t say, “Night eame suddenly.” 
Instead, you’d say, “The sky rolled over and 
ehanged sides.”) 

Beah visits Gibson’s Bookstore in Con- 
eord to talk about Radiance of Tomorrow on 
Mareh 25. Before the stop, he made time for 
a phone interview from a tour stop in Wiehita. 

This book is more lyrical than your 
memoir, You^ve said in past interviews ifs 
because in the memoir, you were telling 
from a child^s perspective. How did the writ- 
ing process differ for the two? 

There were some ehallenges in trying to 
write the English equivalent in what I wanted 
to say. . . . But in eomparison to the memoir, 
in this one, I was fi*eer. I eould play with the 
language more and do eertain things that I 
think are more restrieting in the memoir form, 
whieh is really just telling what happened. . . . 
But for me, it was mueh more difiieult with 
the memoir beeause I really experieneed it. 
I knew that when I went into that world, I 
would be feeling the pain, the emotional tur- 
moil. Here, I eouldn’t wait to go baek in there, 
to play around and see what I eould do. 


Meet Ishmael Beah 


Where: Gibson’s Bookstore, 45 S. Main 
St., Concord 

When: Tuesday, March 25, at 7 p.m. 
Contact: Call 224-0562 or email gib- 
sons@totalnetnh.net to have a signed copy 
put aside if you can’t make the event. 



Ishmael Beah 


Is this book completely fictional, then? Or 
are these stories based on true stories? 

I’m not sure that it’s pure fietion. . . . But 
they’re based on eertain things and the ways 
how I expeeted eertain people to do eertain 
things. . . . The main eharaeter is how I expeet 
my grandmother would have behaved or felt 
like returning from the war. It was a little bit 
of the things I observed, but quite a lot I imag- 
ined and ereated. 

This book is still pretty gruesome. Were 
there parts that were difficult to write? 

It was easier to write. ... I was not in the 
eharaeters’ shoes. This one was not as person- 
al. I was more removed. It didn’t affeet me as 
mueh as my own personal story did. 

At the beginning of the book, you also say 
you use this more lyrical language because 
Ws closer to your native tongue, Mende, In 
the translated versions, then, can you notice 
a difference in these two styles? 

Yes, you would notiee a differenee. . . . This 
would feel more like fietion, and the memoir 
would sound more like a ehild talking. ... For 
the fietion book, I wanted to put more of our 
oral tradition in it. I wanted the reader to feel 
as though they were sitting around the fire lis- 
tening to someone telling the story. 

Is it true you wrote the memoir without 
intending it to be published? 

Yes, when I started writing the first draft, 
I never thought it would be published. I was 
in university when I was working on it, and 
I was writing it as a way to prepare myself if 
I ever had the opportunity to talk about what 
happened. I wanted to find the right way to 
present myself, and I also wanted to keep those 
memories intact. ... I thought I would give it 
to my kids when I was older. I never thought it 
would be published — I thought, ‘Who would 
read such a thing?’ So I never had anything in 
mind about publication. In fact, I didn’t even 
know how you’d seek publication. 


Do you think you would have written 
Radiance of Tomorrow had you not written 
the memoir first? Did you want to be a writ- 
er before then? 

At some point, I would have wanted it to 
be written. I was frustrated about how little 
there is out there about my eulture. ... I think 
that would have made me want to write some- 
thing, definitely, at some point, but writing 
the memoir and being out speaking about it 
brought about the urgeney to write the fietion. 

When was it that you decided you wanted 
to write Radiance of Tomorrow? 

When I started going home after the war 
ended and just seeing the nature of the plaee. 
I began finding it very strange. People were 
stmggling to find how they eould live again 
after the war. I began to observe. ... As 
soon as war ended, the attention turned to 
the next war, the next plaee where madness 
was unfolding. The foeus of the media, the 
international organizations, the delivery of 
international aid, it all went to the plaees that 
were burning up and where there was blood. 
... I wanted to write something about this, 
about how it’s not easy to return. 

Did you always want to be a writer? 

When I was growing up, I never thought 
I would be a writer. I knew I was interested 
in stories; when I would read or write, I was 
more exeited about this than anything else I 
was studying. I studied politieal seienee when 
I eame to the U.S., and I started writing a little 
bit, easually, at the university. But that’s when 
I really began to see a possibility, and I think 
others reeognized an ability to write. 

What do you think you would have done 
otherwise? 

I took the FSAT when I graduated and 
applied to law sehool. At that time, I was 
thinking that’s where I’d go. But then, that’s 
when I got a book deal. I deeided that this 
sounded way more interesting. 

What does it mean to you, that so many 
people have responded to these books? 

I mean, it’s a wonderful thing as a writer. 
You want as many people to read and learn 
about where you’re eoming from as possible. 
I feel that I’m opening a window for my eul- 
ture, my traditions, so that people ean really 
get to meet my people and learn about us. ... 
I think that one of the rules of being a writ- 
er is not to represent just those who make 
history but rather, those who suffer through 
history. The majority of people in my eoun- 
try suffered for quite a while. In my ease. 
I’m putting a voiee to how they’ve done that, 
through their bravery, strength, vibraney. . . . 
For me, that is what I’m trying to do. M 


GET 

IN 

HERE! 

Stop in and talk with us about 
your remodeling proiect, 
you won't leave empty handed. 


NOT JUST 


Kitchens, 


REMODELING KITCHENS AND BATHS 
FOR OVER 23 YEARS 

( 603 ) 623-6650 

ACCREDITED 


41 South River Rd., Bedford 


www.notjustkitchensnh.com 



Saloa 


NEW HAMPSHIRE’S BEST SALON! moT 

MON 9-7 225-0099 


TUES-FRI 9-8 www.SeifoHKCoHcof*^.com 
SAT 9-5 18 Tfmsmt St., Concord 

CLOSED SUNDAY Welcome 


Free Haircut 

Witit a Master Stylist with anv xolor,s&ti^ 


*First time clients only 
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IRON HORSE ENTERTAINMENT GROUP PRESENTS 


Shop for Easter 
Early and save! 


$10 

OFF 

$50 or more* 

Minimum purchase 
of $50 required. One 
coupon per person. 
Can’t be combined 
with any other offers. 
Not valid on previous 
purchases. Coupon 
excludes special/ 
custom orders. Coupon 
must be surrendered 
at time of purchase. 
No cosh/credit bock. 
Other restrictions may 
apply. In-store and 
online promo code: 
HIPEASTER14 
*Offer expires on 4/6/14 



chocolates 



❖ 




❖ 


7 


LIVE IN CONCERT 


plus special guest Sarah JaPDSZ 




■"7 




WEDNESDAY, 
MARCH 26- 


8:00 PM 


TICKETS ARE AVAILABLE AT THE CAPITOL CENTER BOX OFFICE AND ONLINE AT: TO CHARGE BY PHONE CALL 

WWW.CCANH.COM 603.225.1111 

FOR MORE INFO AND UP-TO-DATE SHOW SCHEDULES VISIT: WWW.IHEG.COM 



FOR YOUTH DEVELOPMENT® 
FOR HEALTHY LIVING 
FOR SOCIAL RESPONSIBILITY 


GOOD FRIENDS 
SHARE THE Y 


Member Referral Program 
THE GRANITE YMCA 

Thank you for your membership and for 
being part of the Y community. 

Have you told your friends that they too 
can be a part of something special? 

Refer a friend who joins: 

We credit you and the member you referred 

$35 towards membership fees. 

The Benefits of Referring a Friend: 

• Staying Active and Healthy Together 

• Spending Time Together 

• Trying New Activities 

• Making More Friends at the Y 



Manchester 603.623.3558 | Goffstown 603.497.4663 | www.graniteymca.org 


089921 



Master of Arts 

in English & Creative Writing Online 


It’s amazing all the paths a great story can take. Earn your 
degree online and choose from four concentrations: 

• Fiction • Poetry 

• Nonfiction • Screenwriting 


Southern,^ 
New Hampshire 
University 


nh.snhu.edu I enroll@snhu.edu I 1.88S.387.0861 

A fully accredited, not-for-profit university 

076701 
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POP CULTURE FILM REVIEWS BY AMY 

Need for Speed (PG-13) 

Pretty cars go very fast and some- 
times explode in Need for Speed, a 
nice entry into the Fast & Furious 
zoom-zoom genre based on a series 
of video games. 

Every car movie needs a good guy caught 
up in a bad situation, and here that guy is Tobey 
Marshall (Aaron Paul). By day he runs a near- 
ing-bankruptcy auto repair shop and by night 
he participates in illegal street races. Though 
he’s a top-notch racer, he doesn’t quite win 
enough to keep the bank from threatening 
to foreclose. So when local-jerk-made-good 
racer Dino Brewster (Dominic Cooper) 
asks Tobey to do some work for him, Tobey 
agrees, even though he can’t stand Dino, who, 
in addition to general movie-villain jerkiness, 
is now with Tobey’s sweet-but-weenie-ish 
ex-girlfriend, Anita (Dakota Johnson). Tobey 
spiffies up a fancy Mustang that Dino sells 
for big bucks after plucky English girl Julia 
(Imogen Foots) recommends to her boss that 
he buy it. Even though the sale means a big 
payday for Tobey, he gets lured by Dino into 
the promise of an even bigger payday: They 
will race in some not-yet-street-legal Europe- 
an test cars and the winner will take all of the 
proceeds from the sale. Tobey can’t resist the 
challenge or the chance to drive a super fan- 
cy car — nor can Pete (Harrison Gilbertson), 
Anita’s little brother. Even though Dino is (or 
soon becomes? or something?) Pete’s broth- 
er-in-law, Pete hangs with and idolizes Tobey. 

“Golly, Tobey, you’re the best. I know 
you’re going to win and everything’s going 
to be great. I hope my boundless optimism 
isn’t a bit of dramatic irony foreshadowing 
my own grisly demise,” says Pete (or some- 
thing to that effect — the movie makes it very 
clear that he shouldn’t make post-race dinner 
plans). When the race ends in a crash, Tobey 
turns back to try to save Pete, and Dino (who 
caused the crash) drives away and hides the 
evidence of his involvement. As a result, 
Dino comforts Anita at the funeral while 
Tobey is at the police station and eventually 
sent to prison for two years. 

When he gets out, Tobey is all about 
revenge, and that’s where a race called the De 
Leon comes in. Run by a wealthy racing fan/ 
video podcaster named Monarch (Michael 
Keaton), the De Leon features the top street 
racers in the world, playing, winner takes all, 
for the cars of the other competitors. Tobey 
borrows the fancy car he sold to Julia’s boss 
and heads off to get his crew back togeth- 
er and compete in the race, which somehow 
helps him avenge Pete’s death — that part, 
now that I look back on it, is kind of unclear. 
What is clear is that the borrowing the Mus- 
tang gives Tobey a reason to hang out with 
Julia, a fellow car aficionado. 

So, Tobey’s motivations don’t complete- 
ly make sense. Nor do several aspects of the 
big race that serve as the movie’s plot engine 
— in particular, the winner wins all the oth- 


DIAZ 



Need for Speed 

er people’s cars? This would seem to be a 
real mixed bag of a prize in an event where, 
at best, cars get smashed up and, at worst, 
they end up upside down and in flames. I also 
don’t really understand why the subplot about 
the Tobey- Anita-Dino triangle is anything we 
needed to spend any time with. This mov- 
ie is two hours and 10 minutes long — that 
is nearly 25 minutes longer than the original 
The Fast and the Furious and a good 35 min- 
utes longer than this movie needed to be. 

Anything that isn’t cars, cars going fast, 
cars going fast and crashing, or cars going fast 
and crashing and exploding is unnecessary. 
There is not one interesting line of dialogue 
or one character who you really care anything 
about. There is exactly one scene not related 
to cars that is worth sitting through — a “get- 
ting the band back together” scene where one 
of Tobey’s former mechanic buddies makes 
certain that he will never try to go back to his 
boring office job — and it doesn’t have any 
relevance to the movie nor does the character 
ever take front stage again. 

That said, anything that is about cars, cars 
going fast, cars going fast and crashing or cars 
going fast and crashing and exploding isn’t 
that bad. If all you ask of this movie is that 
it show you cool-looking cars and then show 
those cars doing cool things, it succeeds. And 
though no one is ever as engaging as Vin Die- 
sel or Michelle Rodriguez, Need for Speed 
shares that early Fast & Furious exuberance 
about cars and gets as excited about this Mus- 
tang or that Swedish sports car. And while I 
don’t know anything about this kind of car 
— I have actually thought the words “cool 
station wagon” recently — the movie made 
me feel appreciative of the cars’ beauty and 
performance. Sure, that makes it sound like 
a really long Mustang commercial, which 
it sort of was, but that section of the movie 
nonetheless held my interest. 

If you enjoy the idea of snazzed up sports 
cars just enough to consider seeing this movie 
but not enough to actually develop a fandom 
for any kind of racing. Need for Speed is prob- 
ably a solid pick for your home video viewing 
in a few months. C+ 


Rated PG-13 for sequences of reckless 
street racing, disturbing crash scenes, 
nudity and crude language. Directed by 
Scott Waugh with a screenplay by George 
Gatins, Need for Speed is distributed by 
Walt Disney Studios and is two hours and 
10 minutes long. M 

Veronica Mars (PG-13) 

Everybody’s favorite girl detec- 
tive returns in the fan-built feature 
film Veronica Mars, a follow-up on 
the characters from the three-sea- 
son TV show and a movie that made 
me happy beyond all reason. 

Kickstarter-funded reunions of your favor- 
ite cult shows made viewable in your living 
room by iTunes (you can find the movie at 
area AMC theaters or through various stream- 
ing/download services) — every now and 
then, it’s nice to be reminded how awesome 
our modem tech world can be. 

As the movie’s intro and narration help 
you to remember, Veronica Mars (Kristen 
Bell) went from being one of the popular 
kids at her southern California high school to 
being a social outcast after her best friend was 
murdered. Her father, Keith Mars (Enrico Col- 
antoni), had been chief of police of the town 
of Neptune, but over the course of investigat- 
ing the girl’s murder, ended up investigating a 
local bigwig, losing him his job and his mar- 
riage and losing Veronica her spot at the cool 
kids’ table. When Keith Mars opened a detec- 
tive agency, Veronica turned into something 
of a detective herself — solving mysteries 
brought to her by fellow students as well as 
looking into the murder of her friend. Along 
the way, an adversarial relationship with her 
best friend’s boyfriend, Logan Echolls (Jason 
Dohring), turned into a stormy romance. But 
Veronica also formed much healthier friend- 
ships with Wallace (Percy Daggs III) and 
Mac (Tina Majorino) and, in the last season, a 
sweet guy named Piz (Chris Lowell). 

When the story picks up, Veronica now 
lives in New York City and is dating Piz, who 
has a job at This American Life (Ira Glass 
being one of this movie’s many fun cam- 


eos). She has left detectiving far behind and 
is now fresh out of law school and looking 
for work. She’s on the cusp of a normal, high- 
ly successful life — just about to get hired at 
a big-deal law firm, just about to meet Piz’s 
parents. But then a pop star dies, a girl whose 
real name was Carrie Bishop (Andrea Estel- 
la in the movie but, fun fact, she was played 
on the show by a ^XQ-Gossip Girl Leighton 
Meester) and who used to go to school with 
Veronica. The No. 1 suspect in Carrie’s mur- 
der is her boyfiiend, another former Neptune 
High student — Logan Echolls. When Logan 
calls, Veronica answers, heading back to Cal- 
ifornia saying that she just plans to help him 
pick lawyers but really finding herself drawn 
by the lure of solving yet another mystery in 
the town of Neptune. 

From the moment a busker on the streets 
of New York starts singing the Dandy War- 
hols’ “We Used to Be Friends” (the show’s 
theme song), I was so in with this movie. I 
haven’t rewatched any of the show since its 
original airing, but I surprised myself in how 
delighted I was to catch up with the most 
minor players: Dick Casablancas (Ryan Han- 
sen) of course but also your Weevil (Francis 
Capra), your Vinnie Van Lowe (Ken Mari- 
no) and your former deputy played by Max 
Greenfield who, I totally forgot, was play- 
ing a Veronica love interest some five years 
before he blew up as Schmidt on New Girl. 
I have no idea how a movie like this plays if 
you have never seen the series — there are 
plenty of moments of fun that don’t require 
you to know the Marshmallow canon (a cam- 
eo by the always game James Franco is one, a 
sequence of Veronica hanging out in a night- 
club that ends with the appearance of Bell’s 
real-life husband Dax Shepard is another). 
But I have a hard time imagining that peo- 
ple who didn’t love this show will be quite as 
charmed by the movie. 

For those who enjoyed the show, the mov- 
ie is a welcome reminder of why you cared. 
The writing is, as in the show’s best episodes, 
sparkling. The relationships are well-drawn: 
yes, Veronica and Logan but also Veronica 
and her dad, Veronica and her fiiends and, 
best of all, Veronica to herself One of the 
great parts of the show was how Veronica, 
even in moments of sadness, even when she 
learned disturbing things, was just but tough, 
unapologetically smart as well as sassy. She 
and Logan had a difficult romance and sparks 
continue to fly with them but, as the movie 
makes clear, her real passion is in working a 
case. Veronica Mars and Veronica the person 
were at their best when she was Nancy-Drew- 
ing around, using her brains and curiosity to 
put right wrongs. That spirit is still a part of 
the movie and one that works even though 
time has marched on. 

Does every gone-before-its-time TV show 
deserve a movie? The spot-on and wholly sat- 
isfying Veronica Mars certainly makes a good 
case. A 
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A non-profit art house cinema and function space 



redriverth*atres.org artwork and design. 

603-224-W97 NKW HAMPS HIRE 

Movie Une 603/224-4600 INSTITCTE ^ART 


ENLIGHTEN. ENGAGE. ENTERTAIN. 



KANGLE 


Wellness Spa & Sauna 

able Shower, Dry Sauna, 
Bare Foot Body Work, 

Body Scrub, Foot Care, 
And More 

WALK-INS WELCOME 

j 9am-9pm 

I 

,7 DAYS A WEEK 
7am-11pm 

i Gift Certificates Avaiiabie 


978-777-3988 

325AN.MainSt. (Rt114) 
Middieton, MA01949 


TOWN HALL THEATRE 

(6031 654-FILM C3456| 

www.wiltontownhalltheatre.com 


Starts Fri - - Oscar Best Foreign Film 

"THE GREAT BEAUTY" Italian 
Every Evening 7:30 Sun mats 2:00-4:30 

Field Over - Best Picture of the Year 
"12 YEARS A SLAVE" 

Every Evening 7:30 Sun mats 2:00 

Saturday Afternoon Library Classic Film 

Charles Laughton - Maureen O'Flara 

"THE HUNCHBACK OF NOTRE DAME" (1939) 

Sat 4:30pm - free admission - donations to charity 

SUNDAY... D ocumentary Film Series 
"HAPPY" (2013) 

Sun 4:30pm - free admission 


Admission Prices: All Shows • Adults ^7.00 

Children (under 12) and Seniors (65 and over) $5.00 1 Active Military FREE 



(Sarmi gTaxpayers’Hundreds ofThousandsffl tD^laf^ 
Tax Preparation Taxpayer Compliancy 


IRS Representation 


Past due tax returns or 
lost records no problem 


Rodger W. Wolf & Company 


The best compliment you can give me is a referral 

95 Eddy Rd., Suite #617, Manchester 836-5001 
www.RodgerWWolfCPA.com • Rodger@wolfcpa.comcastbiz.net | 


There’s No One We Can’t Help! 

First Time Home Buyers - Little or No $$ Down! 

• FHA, VA, USDA & Senior Loans! 

•Underwater? Fannie or Freddie? We can Help! 

. • Commercial & Busine^ ^an Programs! 


Lowest Rates in 60 Years! 

Refinance & Purchase Mortgages at LOW RATES! 

EMaMa c Bocra, dosiug Loans in 14 Days! ^ 



^plm Mortgage & Financial Services 

www.AlphaMortgages.com 


Licensed By The New Hampshire Banking Department] 
ML024021 ■ ME CS()7003 We ARM But Do IT 


(603)595-7699 


Rated PG-13 for sexuality including ref- 
erences, drug content, violence and some 
strong language. Directed by Rob Thom- 
as with a screenplay by Thomas & Dianne 
Ruggiero, Veronica Mars is an hour and 
47 minutes long and distributed by Warner 
Bros.^ 

The Single Moms Club (PG-13) 

Five women come together to 
support each other during difficul- 
ties with their children in The Single 
Moms Club, a Tyler Perry dramady. 

Five moms are ealled in to their kids’ 
sehool: May (Nia Long), a journalist looking 
to sell a book; Jan (Wendi MeLendon Cov- 
ey), the publishing agent who turns her down; 
Hillary (Amy Smart), a reeently divoreed, 
shell-shoeked-looking mother of three; Espe- 
ranza (Zulay Henao), a woman eonstantly at 
odds with her ex-husband, and Lytia (Coeoa 
Brown), a woman eonstantly on the eeonom- 
ie edge. Their respeetive tweenage kids have 
been eaught on the faney private sehool’s 
grounds after hours smoking and tagging. In 
exehange for the kids’ not being expelled, the 
women are roped into planning the sehooTs 
fundraiser together. 

Quiekly, the women find themselves tell- 
ing eaeh other their troubles. May is always 
fighting with her son, who is having a hard 
time dealing with the unreliability of his 
dmg-addieted father. Jan finds her eareer at 
risk beeause her boss believes her foeus is 
too mueh on her daughter and not enough on 
her work — even though her daughter says 
she feels like an afterthought in her mom’s 
life. Hillary has spent most of her marriage 
as an upper-middle-elass woman with a lot 
of help and now she isn’t sure how to balanee 
the demands of all three ehildren by herself 
Esperanza has a new boyfriend she loves but 
her eontrolling ex-husband makes it hard for 
her to fully bring him in to her life. Lytia, hav- 
ing seen two sons fall into drugs and erime, is 
desperate to keep her youngest son safe and 
on a path to sueeess. But the demands of a 
waitress job and her two younger daughters 
keep her eonstantly harried. 

And, of eourse, beeause this is a Tyler 
Perry movie, all of these women want to 

— but don’t have mueh hope that they will 

— meet a good man. 

Tyler Perry sort of faseinates me. His 
films often have at their eores interesting 
ideas and eharaeters that you don’t often see 
portrayed elsewhere in mainstream film. 
Five single moms of different raeial and 
eeonomie baekgrounds are probably ehar- 
aeters more eommon to TV (partieularly if, 
as reported in Variety, OWN does indeed air 
a series based on this movie) than movies. 
But his exeeution is, put generously, uneven. 
In partieular, though Perry seems interest- 
ed in telling stories about women, he often 
falls into a strange spaee of telling stories 
to women, as though he is “mansplaining” 
how they should live their lives and not real- 



The Single Moms Club 


ly examining life from their point of view. 
And while he seems ever interested in the 
stories of regular people’s everyday prob- 
lems and eoneems, his dialogue doesn’t 
approaeh regular human speeeh. He seems 
at a loss when it eomes to exaetly how to 
understand the relationships the women 
have with men, with the ehildren and with 
eaeh other. A seene where the women sit 
on a poreh drinking wine and diseuss how 
mentally and physieally exhausted they are 
with being their ehildren’s sole earegivers 
is, generally speaking, right. But the way 
the women relate is off, it feels stilted. It’s 
like Perry understands opties and tone but 
not really how to build and put together 
all the elements of sueh as moment. If you 
asked me to shoot a seene between bank 
robbers planning a heist, the result would 
probably be something similar — I’d may- 
be get the look and general feel of the thing 
right, but then you’d see a burlap saek with 
a big dollar sign on it and you’d know that I 
didn’t really understand what the heek I was 
talking about. 

Here’s an odd comparison, but I think 
Perry should go the route of George Lucas. 
Consider The Empire Strikes Back and Raid- 
ers of the Lost Ark. These are arguably Lucas’ 
two best movies, and he is credited with the 
stories for them but not the screenplay and not 
the directing. He found more skilled people 
in those areas to carry the load and make his 
vision a reality. Perry would do well to take 
his stories to people (and, considering the 
kinds of stories he tells, some of those people 
need to be women) to really do justice to the 
personalities and issues he wants to focus on. 
They could add the texture that would take 
these stories from pat morality tales to real- 
ly compelling examinations of economic and 
social issues faced by real people. 

That is, of course, not what’s happened 
here. As a result. The Single Moms Club 
remains just an interesting idea in need of an 
apostrophe and better development. C- 

Rated PG-13 for some sexual material 
and thematic elements. Written and 
directed by Tyler Perry, The Single Moms 
Club is an hour and 51 minutes long and 
distributed by Lionsgate. • 
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POP CULTURE FILMS 

AMC Tyngsborough 

440 Middlesex St., 
Tyngsborough, Mass., 
978-649-3980. 

Chunky’s Cinema & Pub 
151 Coliseum Ave., Nashua, 
chunkys.com 

Chunky’s Cinema & Pub 

150 Bridge St., Pelham, 
635-7499 

Cinemagic Hooksett 

1226 Hooksett Road, Hooksett, 


644-4629, cinemagicmovies.com 
Cinemagic Merrimack 12 
11 Executive Place Dr., 
Merrimack, 423-0240, 
cinemagicmo vies .com 
Flagship Cinemas Derry 
10 Ashleigh Dr., Derry, 
437-8800 

AMC at The Loop 

90 Pleasant Valley St., Methuen, 
Mass., 978-738-8942 


MOVIES OUTSIDE THE CINEPLEX 


RED RIVER THEATRES 

11 S. Main St., Concord, redri- 
vertheatres.org, 224-4600 

• 12 Years a Slave (R, 2013) 
Thurs., March 20, at 2 p.m.; 
Fri., March 21, at 2 & 8 p.m.; 
Sat., March 22, at 2 & 8 p.m.; 
Sun., March 23, at 2 p.m.; Mon., 
March 24, at 2 & 8 p.m.; Tues., 
March 25, at 2 & 8 p.m.; Wed., 
March 26, at 2 & 8 p.m.; & 
Thurs., March 27, at 2 & 8 p.m. 

• American Hustle (R, 2013) 
Thurs., March 20, at 8 p.m.; Fri., 
March 21, at 5 p.m.; Sat., March 
22, at 5 p.m.; Sun., March 23, at 

5 p.m.; Mon., March 24, at 5:25 
p.m.; Tues., March 25, at 5:25 
p.m.; Wed., March 26, at 5:25 
p.m.; & Thurs., March 27, at 
5:25 p.m. 

• Dallas Buyers Club (R, 2013) 
Thurs., March 20, at 2:10, 5:30 

6 7:45 p.m.; Fri., March 21, at 
1:45, 5:30 & 7:50 p.m.; Sat, 
March 22, at 1:45, 5:30 & 7:50 
p.m.; Sun., March 23, at 6:15 
p.m.; Mon., March 24, at 2:10, 
5:30 & 7:50 p.m.; Wed., March 
26, at 2:10, 5:30 & 7:50 p.m.; & 
Thurs., March 27, at 2:10 p.m. 

• Gloria (R, 2013) Thurs., 
March 20, at 2:05 & 5:35 p.m.; 
Fri., March 21, at 5:10 p.m.; 
Sat., March 22, at 5:10 p.m.; 
Sun., March 23, at 5:10 p.m.; 
Mon., March 24, at 5:25 p.m.; & 
Thurs., March 27, at 5:25 p.m. 

• Bettie Page Reveals All (R, 
2012) on Thurs., March 20, at 
6 p.m. 

• The Past (PG-13, 2013) on 
Fri., March 21, at 2:05 & 7:45 
p.m.; Sat., March 22, at 2:05 & 
7:45 p.m.; Sun., March 23, at 
2:05 p.m.; Mon., March 24, at 
2:05 & 7:45 p.m.; Tues., March 

25, at 2:05 p.m.; Wed., March 

26, at 2:05 p.m.; & Thurs., 
March 27, at 2:05 & 7:45 p.m. 

• The Flame and the Arrow 
(NR, 1950) on Sun., March 23, 
at 4 p.m. 

• The Thing From Another 
World (NR, 1951) on Tues., 
March 25, at 6 p.m. 

• Breathe In (R, 2013) on Tues., 
March 25, at 7 p.m. 

• Rio Bravo (NR, 1959) on 
Thurs., March 27, at 6 p.m. 

• Wild & Scenic Film Festival 
on Fri., March 28, starting at 
5:30 p.m. 


WILTON TOWN HALL 

40 Main St. in Wilton, 654- 
3456, wiltontownhalltheatre. 
com 

• 12 Years a Slave (R, 2013) 
Thurs., March 20, through 
Thurs., March 27, at 7:30 p.m. 
Additional screening on Sun., 
March 23, at 7:30 p.m. 

• August Osage County (R, 
2013) Thurs., March 20, at 7:30 
p.m. 

• The Great Beauty (NR, 2013) 
Fri., March 21, through Thurs., 
March 27, at 7:30 p.m. Addi- 
tional screening on Sun., March 
23, at 7:30 p.m. 

• The Hunchback of Notre 
Dame (1939) on Sat., March 
22, at 4:30 p.m. 

• Happy (documentary, 2013) 
on Sun., March 23, at 4:30 p.m. 

JEWISH FEDERATION 
OF NEW HAMPSHIRE 

698 Beech St., Manchester, 
627-7963, jewishnh.org 

• NH Jewish Film Festival 
shows AKA Doc Pomus (docu- 
mentary, 2012) on Thurs., 
March 27, at 7 p.m.; An Ameri- 
can Tail (G, 1986) on Sun., 
March 30, at 11 a.m. 

MANCHESTER CITY 
LIBRARY 

405 Pine St., Manchester, 624- 
6550, manchester.lib.nh.us 

• The Lone Ranger (PG-13, 
2013) on Wed., March 26, at 1 
p.m. 

• Silent Film series The Ice 

Flood (1926) The Saphead 
(1920) on Tues., April 1, at 6 
p.m. 

WEST BRANCH 
COMMUNITY LIBRARY 

76 N. Main St., Manchester, 
624-6560, manchester.lib.nh.us 

• Frozen (PG, 2013) on Fri., 
March 21, at 3 p.m. 

• Brave (PG, 2012) on Fri., 
March 28, at 3 p.m. 

NEW HAMPSHIRE 
TECHNICAL INSTITUTE 

3 1 College Drive, Concord, 
271-6484, ext. 4115, Sweeney 
Auditorium 

• Chasing Ice (PG-13, 2012) 
on Tues., March 25, in Concord 
Fri., March 28, at 7 p.m. 


O’Neil Cinema 12 

Apple Tree Mall, Londonderry, 

434-8633 

Regal Concord 

282 Loudon Road, Concord, 

226-3800 

Regal Hooksett 8 

100 Technology Drive, 

Hooksett 

Showcase Cinemas Lowell 

32 Reiss Ave., Lowell, Mass., 
978-551-0055 


CONCORD PUBLIC 
LIBRARY 

45 Green St., Concord, 230- 
3682, onconcord.com/library 

• Man of Steel (PG-13, 2013) on 
Thurs., March, 20, at 6:30 p.m. 

CINEMAGIC 

1226 Hooksett Road, Hooksett 

• Elton John: The Million Dol- 
lar Piano on Wed., March 26, at 
7 p.m. 

CHUNKY’S CINEMA 

151 Coliseum Ave., Nashua, 880- 
8055 

• Cult Classics month with Pee 
Wee’s Big Adventure (PG, 1985) 
on Thurs., March 20, at 7 p.m.; 
The Big Lebowski (R, 1998) on 
Thurs., March 27, at 7 p.m. 

NASHUA PUBLIC 
LIBRARY 

NPL Theater, 2 Court St., Nash- 
ua, 589-4600, nashualibrary. 
org. Call 589-4646 for a movie 
schedule. 

• Frozen (PG, 2013) on Sat., 
March 22, at 2 p.m. 

• American Hustle (R, 2013) on 
Tues., March 25, at 7 p.m. 

• Walking With Dinosaurs (PG) 
on Sat., March 29, at 2 p.m. 

HOPKINTON PUBLIC 
LIBRARY 

61 Houston Drive, Contoocook, 
hopkintontownlibrary.org, 224- 
4039 

Films at Slusser Senior Center, 
164 Houston Dr., Contoocook 

• Frozen (PG, 2013) on Fri., 
March 21,6-8 p.m. 

• Last Vegas (PG-13, 2013) on 
Fri., March 28, 1-3:30 p.m. 

THE MUSIC HALL 

28 Chestnut St., Portsmouth, 
436-2400, themusichall.org. 
Some films are screened at Music 
Hall Loft, 131 Congress St. 

• The Rocket (NR, 2013) on 
Thurs., March 20, at 7 p.m. 

• The Broken Circle Breakdown 
(NR, 2013) on Fri., March 21, at 
7 p.m.; Sat., March 22, at 7 p.m.; 
Sun., March 23, at 7 p.m.; Tues., 
March 25, at 7 p.m.; & Wed., 
March 26, at 7 p.m. 

• Bettie Page Reveals All (R, 
2012) on Fri., March 21, at 7 
p.m.; Sun., March 23, at 4 p.m.; 
Tues., March 25, at 7 p.m.; & 
Thurs., March 27, at 7 p.m. 


^esamando Family Dentistry 




h gtalid Accoriando. DMD ^ Lynn Brennan DDS 

We will create a dental experience that you will enjoy! 

' ^ 603.645.8510 




1 361 Elm St., Suite 330 ^ Manchester, NH 

www.accomandofamilydentistry.com ^ 603.645.8510 


We accept most insurance, including Delta Dental, MetLife, Guardian & Healthy Kids 



I OST TOWN 


/ '1 (^u^^t^P^(^i^^''J''oducer/Director, Peter ^ Polish w/English subtitles 

^ ^ follows the film Sunday, March 30, 2014, 1:30 pm 

' Thursday, March 27,2014,7:00 pm The Music Hall Loft, Portsmouth, NH 

T ' I Jewish Federation of New Hampshire, 

1 J G' Manchester, NH ^ i Saturday, April 5, 2014, 8:00 pm 

^ X; ^ ^ ^ 15 2014 8 00 ^ Red River Theatres, Concord, NH 

ADMISSION:hoi;t^pe„r’ “"nler.Ke^neC 

Opening Night Event: THE JEWISH CHROINni QURLITY BALLS: THE DAVID STEINBERG STDRY 


Polish w/English subtitles 
Sunday, March 30, 2014, 1:30 pm 
The Music Hall Loft, Portsmouth, NH 

Saturday, April 5, 2014, 8:00 pm 
Red River Theatres, Concord, NH 


ADMISSION: ho per person 


locations 

Manchester 

Merrimack 

Portsmouth 

Concord 


TheCoURVILLE 

Communities 


O' 


PYofe^loriQl Teledctc 

COHENSr^ 


Sponsors 

Producor 


C-Beytind^ 

with 

G Centrix Bank. 


PETERS«« NASHUA 


Anonymous Donor 


Wine and Patisserie Dessert Reception 
follows the him. 

Saturday, March 29, 2014, 8:00 pm 
Currier Museum of Art, Manchester, NH 

ADMISSION: 42.50 per person 
(After March 25, ^55 per person) 


AN AMERICAN TAIL - FHMILY FILM 


A Children's musical program by Rahel Umar 
precedes the him. 

Sunday, March 30, 2014, 11:00 am 
Jewish Federation of New Hampshire 
Manchester, NH 


ADMISSION: 4 0 per person 

LOST TOWN 


Sunday, March 30, 2014, 4:00 pm 
The Music Hall Loft, Portsmouth, NH 

Thursday, April 3, 2014, 7:00 pm 
Redfern Arts Center, Keene, NH 

Sunday, April 6, 2014, 4:00 pm 
Red River Theatres, Concord, N 

WRAP PARTY WITH STAND-UP COMIC 
ADMISSION: ^2.50 per person 
Includes Wrap Party Reception 


ADM ISSION : ^5 per person or 0 per family 

GLIGKMRN 


A short film precedes the screening 
Sunday, March 30, 2014, 1 :30 pm 
Cinemagic Merrimack 
Merrimack, NH 


ADM ISSION : 4 0 per person 

THE HMERIGHN JEWISH STDRY THRDUGH GINEMD 


Special Speaker Presentation - Eric Goldman 
Sunday, March 30, 2014, 4:00 pm 
Cinemagic Merrimack 
Merrimack, NH 


Q&A with guest speaker Avrom Bendavid-Val, in Concord, NH 
Author of 'The Heavens are Empty' to follow. 

Thursday , April 3, 2014, 7:00 pm 
Red River Theatres, Concord, NH 

Sunday, April 6, 2014, 7:00pm 
Redfern Arts Center, Keene, NH 


ADMISSION: 40 per person 

ZHYTDUN 


English, Arabic, Hebrew w/English Subtitles 
Sunday, April 6, 2014,1:00 pm 
Red River Theatres, Concord, NH 


ADMISSION: 40 per person 


ADMISSION: 40 per person 


Get your tickets & complete film information at 
www.jewishnh.org or call the Jewish Federation of NH 
at 603-627-7679. Visit us on facebook. 
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Director 

Joy & Michael Sydney 
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i u 


“•■bafceriient" 


CCA Global Partners Temple Beth Abraham Filmstar 


KEENE STATE COLLEGE ; 

Cohen Center for Holocaust and Genocide Studies ; 
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ROUND lip 

^ Local music news & events 

By Michael Witthaus 

mwitthaus@hippopress.com 

• Seasoned: Throwing a little voodoo at 
the relentless eold weather, Dan Blakeslee 
reeasts his Halloween alter ego Dr. Gasp as 
Winterlloween. Joined by Seaeoast all-stars 
Jazzputin and the Jug Skunks, it’s a win- 
ter eostume party. Blakeslee is busy of late, 
reeording a Daytrotter session and drawing 
the label for Emotional Rescue, a new Smut- 
tynose beer. See Winterlloween and Jazzputin 
and the Jug Skunks on Thursday, Mareh 20, 
at 9 p.m. at Sonny’s Tavern, 328 Central St., 
Dover. See danblakeslee.eom. 

• Blueswoman: The Boston-based Lydia 
Warren Trio plays a Friday night set in Man- 
ehester. Blues guitarist Warren has toured 
aeross the globe and shared stages with B.B. 
King, Buddy Guy and the Fabulous Thunder- 
birds, among others. She’s been nominated 
for a Boston Musie Award and in 2010 won 
the Granite State Blues Soeiety’s Best Solo/ 
Duo Aet. See the trio on Friday, Mareh 21, 
at 9 p.m. at British Beer Co., 1071 S. Willow 
St., Manehester. See lydiawarren.eom. 

• Americana: Playing rootsy originals 
mixed with classic pop, rock and R&B, The 
Pick-Up Artists perform, joined by Mel Cano 
on fiddle and flute. The group also adds a bit 
of classic and alt country into their set. The 
afternoon show is a benefit for Emmaus Insti- 
tute, a nonprofit pastoral counseling center 
that provides services to the Greater Nashua 
community. See them Saturday, March 22, at 
4 p.m. at First Baptist Church, 121 Manches- 
ter St, Nashua. Tickets $10 ($20/families). 
See emmausinstituteinc.org. 

• Can Celtic: The Modest Revolution, off- 
beat Toronto band Enter The Haggis’s most 
recent album, is based on the contents of one 
day in one newspaper, chosen at random. Natu- 
rally, a song was devoted to the woeful hockey 
record of the hometown Maple Leafs. With a 
mix of Celtic and roots rock, the band is a reg- 
ular favorite at Tupelo, playing once or twice a 
year. See Enter The Haggis on Sunday, March 
23, at 8 p.m. at Tupelo Music Hall, 2 Young 
Road, Londonderry. Tickets are $22 at tupelo- 
hall.com. 

• Scots wit: Actor, talk show host and 
standup comic Craig Ferguson recently 
announced plans to produce a television ver- 
sion of the online blog I F ’in Love Science. 
The Scottish fiinny man began as a punk 
rock dmmmer, and landed his first big role 
as Drew Carey Show boss Mr. Wick. Fergu- 
son’s Late Late Show won an Emmy in 2006 
and a Peabody in 2009. See Craig Ferguson 
on Monday, March 24, at 7:30 p.m. at Capitol 
Center for the Arts, 44 S. Main St., Concord. 
Tickets are $48 and $58 at ccanh.com. 

Follow on Twitter: @Hipponitemusic 
Listen on Spotify: spotLfi/llvltSb 
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NITE 

Original six 

Aces & Eights reunites to help fire victims 



Aces & Eights 


By Michael Witthaus 

mwitthaus@hippopress.com 

The members of Aces & Eights met dur- 
ing a time when rock ’n’ roll’s dreams were 
coming true. It was 1967, the year of Sgt. 
Pepper and the Summer of Love. Rick Haas 
met Jim Hinkle on his first day at Nashua 
High School — Hinkle liked Haas’s T-shirt. 
“He said, ‘You play music? You look pretty 
cool,” recalled Haas. Both were guitarists. 
They formed a band called Saddle Sore. 

A few years later, it was renamed after a 
passage in the novel Little Big Man. 

“Wild Bill Hickok was shot holding aces 
and eights,” Haas said. “It’s called a dead 
man’s hand.” 

Though never reaching the rock star 
heights of contemporaries like Aerosmith 
(the two once shared a stage), the band kept 
at it, playing Poco-flavored country rock 
and, later, rootsy Americana. 

A full-length record finally came in 2006, 
but the band dissipated after that. Hinkle 
and vocalist Buddy Bernard now play in 
The Distractions; Bernard also sings with 
Beatlejuice. Lead guitarist Dave “Mo-Jive” 
West and drummer Dirt Munson are with 
the bluesy Jive Kats. Haas moved to Florida 
a few years back. 

Along with bassist Jim Mello and key- 
board player Keith Zizza, there have been 
a few near reunion shows, but the origi- 
nal lineup hasn’t performed together since 
2006. That’s about to change, as Aces & 
Eights reunite on Friday, March 21, at 
Alpine Grove in Hollis, to play a bene- 


Aces & Eights 


When: Friday, Mareh 21, at 8 p.m. 

(doors at 6 p.m.) 

Where: Alpine Grove, 19 S. Depot Road, 
Route lllA, Hollis 

Tickets: $15 at the door or at Scontsas 
Fine Jewelry & Home Decor, 169-173 
Main St., Nashua 


Guitar man 

Q&A with Robert Cray 

By Michael Witthaus 

mwitthaus@hippopress.com 

Robert Cray, a member of the Blues 
Hall of Fame with crossover success, has 
shared stages with everyone from Eric 
Clapton to John Lee Hooker. On Thurs- 
day, March 20, Cray headlines NH Child 
and Family Services’ Concert for the 
Cause at Concord’s Capitol Center for the 


fit show for Brian and Bonnie Gamache 
of Mont Vernon. The Gamaches suffered a 
devastating home fire a few days into 2014. 
The couple had been strong supporters of 
the band early on. 

“When we were first starting out, they 
helped transport equipment, we stayed at 
their house,” recalled West. “They are old 
friends.” 

The Gamaches live in a rental house while 
their 1792 antique cape is being rebuilt; the 
work could take up to a year. 

“We feel it’s a great opportunity to help 
them out,” West said. 

The band rehearses with Haas sitting in 
via Internet video chat. 

“I feel like one of those guests on the 
news that’s always delayed by a few sec- 
onds,” he said, adding that he’s excited to 
play with his band mates again. “I always 
tell people that the most fun I’ve ever had is 
on stage making music.” 

Haas shared a few good memories from 
the Aces & Eights heyday in the early 1970s. 

“We did a lot of touring and played with 
a lot of bands,” he said. “We played a lot 
of places with NRBQ, we did the Cam- 
bridge Common with J. Geils, went down 

Arts. Cray spoke with the Hippo from his 
home in Southern California. 

WhaCs the reason for topical songs like 
^What Would You Say from your new 
album (In My Soul, out April 1)? 

When you get older, you are concerned 
about what goes on around you more than 
when we were in our 20s and 30s. We read 
the paper; we watch the news and pay atten- 
tion to what’s going on politically, and all 
those things make a lot more sense to us 
now. We pay attention to it and we try to be 
more involved. . . . The topic of conversation 
becomes the topic of songs that come out. 


to University of Connecticut. ... It was just 
the experience of being together and try- 
ing to make it when we were young; it was 
unique.” 

The duo of John Latzis and Trent Larra- 
bee, also friends of the Gamaches, will kick 
the show off with a 30-minute set. 

“We’re letting them open for us because 
frankly, we’re struggling to learn 30 to 
35 songs,” said a laughing Haas. West 
described a set list peppered with Van Mor- 
rison songs — “Buddy sings in that kind 
of style” — along with Steely Dan and the 
Dead. There will be at least two songs from 
the band’s lone album. Final Draft. 

Alpine Grove is donating its function hall 
for the event, which Haas hopes will attract 
between 300 and 500 guests. 

“Alan Archambault has always been a 
good friend,” he said of the facility’s owner. 

There will be at least a couple of raffles, 
along with good friends making music for 
old friends. 

“Hopefully, we’ll keep doing this on a 
more regular basis,” said West. “I think 
hearing the whole thing together will be 
great. . . . Once we get there it all clicks in 
and has a good feel to it.” • 

You made the record with producer 
Steve Jordan and some new band mem- 
bers, What was that like? 

Steve Jordan has done a couple oth- 


Blues Summit featuring Robert 
Cray Band 


Where: Thursday, Mareh 20, at 8 p.m. 
When: Capitol Center for the Arts, 44 S. 
Main St., Coneord 

Tickets: $27 & $40 at eeanh.eom (VIP 
tiekets with reeeption are $75 — eall 
518-4156) 

Also appearing — Jon Butcher & MB 
Padfield 







Robert Cray 

er records for us [and] he is like the fifth 
member of the band . . . we were all in one 
room together and Steve’s dancing, direct- 
ing, playing the conga, getting everybody 
into the groove. We had a lot of fun mak- 
ing the record. 

You made it pretty quickly after the 
last one. What compelled you to get right 
back into the studio? 

Well, we have a very anxious record 
company . . . They want to put out records, 
which is kind of the opposite of what’s 
going on today for the industry as a whole. 

You were in the movie Animal House, 
playing with Otis Day and the Knights, 
What was that like? 

It was fantastic. ... We ended up meet- 
ing John Belushi. A friend of mine, Curtis 
Salgado, had a band called The Night- 
hawks. Belushi would come in and play 
with us a few times. ... It turned out 
that he got the idea for the Blues Broth- 
ers from that whole experience of being 
in Eugene, Ore. The first appearance on 
SNL, Paul Schafer did this Don Kirsh- 
ner impersonation - ‘With with the help 
of Curtis Salgado and the Cray Band, we 
give you The Blues Brothers! ’ That’s pret- 
ty funny. 

The Beatles inspired you, and George 
Harrison was your favorite. Why 
George? 

Well, he was the guitar player; he was 
the guy playing the cool stuff. I dug the 
Beatles. I dug the melodies; I was like 
everybody else, and when they came out, 
everybody got a guitar because of the 
Beatles [and] we were learning anything 
we could. I dug him because he played the 
cool rhythms and he played greatly. 


You began with The Beatles and found 
your way to the blues. How did that jour- 
ney happen? 

It was just all about turning around and 
going back through my parents’ records 
that I listened to before The Beatles came 
out. There was Bobby Bland and Sam 
Cooke and there was Muddy Waters and 
Howlin’ Wolf, a record I stole from them 
once. ... After school we would go to a 
friend’s house and put on B.B. King, think- 
ing that was really cool. It was ours. 

Muddy Waters and John Lee Hooker 
encouraged you early on. Do you similar- 
ly mentor young players today? 

It’s a whole different thing now. Those 
guys — Muddy and John Lee — they were 
more concerned about the music going 
away . . . they are more like the founders of 
music. I don’t consider myself one of those. 
I mean, I will lend a helping hand and/or 
give advice to somebody who asks for it, 
but it was a whole different thing when you 
hung out with Muddy. And on top of that, 
there wasn’t any advice that they gave. It 
was just the opportunity to be with them. 

What do you tell younger players if they 
ask? 

I think the most important thing is to 
take the opportunity to play with other 
musicians and be a part of an organization. 
I try to steer the guitar players away from 
what to play and just get into a groove, 
like Booker T & the MGs. Those four guys 
together as a unit were rock solid. Play 
together, play your part and then, after that, 
you can start playing solo or something 
like that. I think one of the hardest things 
to listen to with music is some guy trying 
to be the guitar god with a bunch of sym- 
pathetic nobodies playing behind you. Play 
the songs; play the music. 



jf/ 




Professional Chauffeured Sedans & limousines 
Executive Transportation 24-hours/7-day service 


Reservations 888-781-4114 www.CapitalCityUmo-NH.com 





464 WILLOW STREET • MANCHESTER, NH 03103 

WE FINANCE EVER^pNE! 
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LOW DOWN PAYMENTS • STATE INSPECTED .FULL SERVICE 

VisitJJJCarCareCenter.net and see more of our Inventory 


695f900,1 


ar Cara'Citntar 

2007 Dodge Caliber 
$7,995 


$ I 1 $ 

rfHRIFfY’Si 

SECOND HAND STUFF 

^ WE BMY-TBAPE 


A Rocli N' Roll Museum 
In a Bargain Warehouse 


FREE ADMISSION 



• Over 50,000 CDs, DVDs & Game 
Discs (Most Only ^3-^4) 

• Antiques, Collectibles, Toys, Vinyl 
Records -33's&45's 

• Complete Computer Systems 
From ^99 


' Store Fixtures, Supplies & Displays 
' Electronics, Cables, Power Supplies 
' Guitars From ^29.99 & Music Gear 
' Home & Office Furniture 

New Items Arriving Daily! 


Visit Thrifty's for the cooiest Second Hand Stuff! 

HOURS: Mon-Fri: 10am-6pm, Sat: 9am-6pm, Sun: 12pm-6pm 

1015 CANOIA ROAD (rear) MANCHESTER, NH • (603) 518-5413 

93 Exit #6, Candia Road, 1/4 Mile on right 


facebook. 


f-D, Vdnaid nudu, i/h iviiiif un rigni 
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Do What YOU Love 

Classes are Starting Now! 

Experience the magic of Paul Mitchell with our Esthetics Program 


Are you ready to take your 
career into your own hands? 

Make the first move, and APPLY TODAY! 


To celebrate, all students who 
enroll in our April 9^^ Esthetics 
Classes will receive a 

$1,000 scholarship! 

*An additional discount is offered 
to Michael’s Graduates 


Scbooi of Half Design 4 Esthetfes 

PRULMIlTJ-flELL. 



PARTNER SCHOOL 


603.668.4300 

Contact our Admissions department 
The Bedford Mall ,79-6 S River Rd. Bedford 





Looking for an 

ChocoiLat 


20I3^ 


I 

Look no further than Choco-Lat liqueur. 
With the perfect balance of rich iuxurious 
chocolate, velvety cream, and premium 
spirits, Choco-Lat is the ultimate all-natural 
decadent liqueur to sati s fy your cravi ngs., 

“All 



Mmmmm 

Choco-Lat Cookie4(^/^^SlM 

2 parts Choco-Lat, 2 
Schnapps, Fill with Mil k<& ^aYan^i; 
with Chocolate syrupy 

Mint Choco-Lat 

3 parts Choco-lat, 1 part ffiyi^^ri^ i^ (die) 
Menthe, 1 part Cream or [f ^lTlfe 

rocks with a sprig of min^^ 





AVAILABLE at select 



Please drink responsibly 


Code #81 35 • Retail $12.99 
SALE PRICE $9.99 



LAUGHS a DRAFTS 


Reigning Best of Hippo comedian Mike Koutro- 
bis headlines Comedy Night Dinner & Silent 
Auction on Wednesday, March 26, at 6:30 
p.m. at New England’s Tap House Grille 
(1292 Hooksett Road, Hooksett 782-5137). 
The evening benefits the Hooksett Cham- 
ber of Commerce and includes a three-course 
meal, cash bar, bidding on Red Sox, Bruins 
and Celtics premium seats and several other 
auction items - along with plenty of laughs. Tickets 
are $45 per person at the Tap House or via email at 
hooksettchamber@gmail.com. 


Nightlife 


Music, Comedy & Parties 

• BLUEGRASS JAM SESSION 

at Garrison Players Arts Center 
(Route 4, Rollinsford 750-4278) 
on Thu., March 20, at 6:30 p.m. 
Musicians and Fans: Come listen 
or jam with Mark Wiley and his 
Bluegrass Friends. Every month 
at GPAC. 

• DANCING WITH THE 
STARS at Manchester Com- 
munity College (1066 Front St., 
Manchester 644-4548 x203) on 
Thu., March 20, at 5:30 p.m. 
Manchester Community Music 
School’s Dancing with the Stars 
Gala - this year’s event has a 
theme of Broadway Musicals. 
Local stars are paired with profes- 
sional dancers. 

• C4C QUARTET at Tamworth 
Congregational Church (28 
Cleveland Hill Road, Tamworth 
323-0104) on Fri., March 21, at 
7:30 p.m. $5-$30 - C4C Quar- 
tet — Ian Tyson, Mark Fugina, 
Debbie Larsen, and Michele Von 
Haugg — ^will play an evening 
concert featuring works by Fran- 
caix, Uhl and Wery. 

• MUSIC AND STORYTELL- 
ING at Mariposa Museum (26 
Main St., Peterborough 924-4555) 
on Sat., March 22, at 6:30 p.m. 
$12 - An evening of stor34:elling, 
music and art celebrating Incan 
life with works by Peruvian paint- 
er Angel Callanaupa, poet David 
Weinstock and musician Arman- 
do Zarazu performing traditional 
Peruvian compositions. 

• FAMILY FRIENDLY COME- 
DY at First Assembly of God (45 
Myles Drive, Auburn 483-2272) 
on Sat., March 22, at 7 p.m. $12 

- An34hing can happen when the 
"321 hnprov" professional Com- 
edy Team performs. Suggestions 
from the audience turns this fam- 
ily friendly comedy night into a 
unique interactive experience for 
young and old. 

• ERIK RAY at Nelson's Candies 
(65 Main St., Wilton 654-5030) on 
Sat., March 22, at 7 p.m. He plays 
the guitar, mandolin, harmonica, 
kick drum (or his new favorite: 
the cajon), high hat, upright bass 
and accordion - mostly simultane- 
ously It is hard to label his style 

- although he usually advertises 


it as honky-tonk blues, it really 
encompasses many more genres. 

• JOEL MORSE & FREE- 
LAND HUBBARD/JORDAN 
TIRRELL-WYSOCKI & 
MATT JENSEN at Concord 
City Auditorium Lobby (2 Prince 
St., Concord 344-4747) on Sun., 
March 23, at 3 p.m. Morse and 
Hubbard are both masters of their 
instruments, the piano and guitar. 
Fiddler Tirrell-Wysocki has been 
performing solo and collaborating 
with numerous bands around the 
Northeastern USA and Ireland for 
nearly two decades. 

• CELEBRATION OF GOS- 
PEL at Colby-Sawyer College 
(541 Main St., New London 526- 
3418) on Sun., March 23, at 7 p.m. 
Free - Remembering the Past, 
Embracing the Present; Jeramey 
Winfield directs spirited sounds 
of traditional and new-age gospel 
including Grammy-winning hits 
from contemporary gospel artists 
and tributes to genre legends. 

• COMEDY FUNDRAISER at 
New England's Tap House Grille 
(1292 Hooksett Road, Hooksett 
782-5137) on Wed., March 26, at 7 
p.m. $45 - First comedy night din- 
ner and silent auction fundraiser at 
New England's Tap House Grille. 
The evening will feature a 3-course 
dinner, cash bar, silent auction items 
and comedian Mike Koutrobis. 

• ELTON JOHN IN CON- 
CERT at Cinemagic & IMAX 
(1226 Hooksett Road, Hooksett 
644-4629) on Tue., March 18, at 
7 p.m. Elton John: The Million 
Dollar Piano - Recorded at the 
iconic Colosseum at Caesars Pal- 
ace in Las Vegas, the legendary 
Sir Elton John performs his entire, 
critically-acclaimed concert, 
including a playlist of his greatest 
hits - “Rocket Man,” “Tiny Danc- 
er,” “Saturday Night’s Alright for 
Fighting,” “I’m Still Standing,” 
“Goodbye Yellow Brick Road,” 
“Philadelphia Freedom” and 
“Your Song.” 

• JENNIFER KREISBERG at 

Lowell National Historical Park 
Visitor Center (246 Market St., 
Lowell 978-275-1705) on Fri., 
March 28, at 7:30 p.m. Free - 
Known for her fierce vocals and 
lilting harmonies, Jennifer Kreis- 
berg has traveled the world with 


the outstanding vocal trio Ulali, a 
Native American women's a cap- 
pella group. 

• WINDHAM COMMUNITY 
BAND at Castleton Banquet and 
Conference Center (92 Indian 
Rock Road, Windham 965-3842) 
on Sat, March 29, at 5:15 p.m. 
$50/each - “Let’s Dance” with the 
Windham Concert Band and Flute 
Ensemble, as well as Big Band 
and ballroom dance music by the 
Windham Swing Band. The gala 
event starts with a cocktail hour 
and music by the Flute Ensemble, 
followed by a maple Dijon glazed 
roasted pork loin dinner at 6: 15. 

• ERIC GRANT BAND at Mar- 
gate (76 Lake St., Laconia 998- 
1418) on Sat, March 29, at 8 p.m. 
$25 - Country music show and 
fundraiser to benefit LNH Chil- 
dren's Auction, with door prizes 
and 50/50 raffle. 

• SHANACCHIE at Nashua Pub- 
lic Library (2 Court St., Nashua 
589-4610) on Sat., March 29, at 
2 p.m. Free - Celebrate Celtic 
History Month with a concert by 
Shanacchie the Irish singing duo of 
Pat Hefifeman and Patrick Keane, 
performing songs old and new for 
young and old as well as stories 
and sometimes-salty shenanigans. 

• JIM BARNES at Nashua Pub- 
lic Libraiy (2 Court St., Nashua 
589-4610) on Sun., March 30, at 
2 p.m. Free - Jim Barnes, switches 
hats from being the Irish Ballad- 
eer to performing his original 
New Hampshire flavored music. 

• CALUM GRAHAM at Col- 
by-Sawyer College (541 Main 
St., New London 526-3418) on 
Wed., April 2, at 7 p.m. Free - 
Singer, songwriter and acclaimed 
guitarist,Graham is a self-taught 
prodigy who emerged into the 
Canadian music scene at age 13, 
and won the Song for Canada 
songwriting competition in 2011. 

• JAZZ & JUICE at Nashua Coun- 
try Club (Fairway St.„ Nashua 598- 
1852) on Fri., April 4, at 6 p.m. $50 
- to benefit Marguerite's Place, Inc., 
a nonprofit transitional housing and 
supportive services program for 
homeless women in crisis and their 
children featuring great food, wine 
and beer sampling, a martini luge, 
fabulous jazz music, excellent raffle 
items and more. 


HIPPO I MARCH 20 - 26, 2014 I PAGE 60 







^MARCH MADNES^ 

b ^ <^BS @ true H 


Service Industry Night 

^Great happy hour specials 
and Free POOL for 
' industry workers 


7 DAYS A WEEK! 

$2 domestic pints 
$1 off premium pints 
$3 Well Drinks & Food 
Specials! 


FRESH FOOD •CRAFT BEERS 'FINE SPIRITS 



MRON XO SNOWBOARD PRgm 

From 6-8 Tues, March 25^^ 




Tues& Wed: 11:30""- 12' 


Thursday, March 20 
\ Southern Comfort 
j Promo at 7-9pm 


MARCH_ 

is/vadness 

ALL 

imnNTHl 


Catch all your 
Bruins & Celtics 
here at Billy's! 


idcwvftf 


622-3644 | BillysSportsBar.com 





Mm 



MAR. 21^^ t 

OUTBURST \ 

g30_'|'|30 

b MAR. 22'^° i 

BEST NOT BROKEN 
^B@backroom 
H|P930-tt3o 3 


VER 60 DRAFTS On Special For ^2, 9PM-Close 

TUES- 50 DRAFTS $2* WED -LADIES ¥2 PRICE DRINKS AFTER 6™ i 
THURS - $3 DRAFTS ALL DAY • FRI - $2 DRAFTS UNTIL 9^ % 


KEITH 


.<120, Beers 

ON Tap! 

IIRiBKCEST 

Selection in NH! 


ouiiA KICK THE KEG SPECIALS! 


MURPHY'S DINER OPEN UNTIL 3am FRI & SAT 

494 Elm Street., Manchester • (603) 644-3535 • www.MurphysTaproom.net 




E NTE RTAI N M ENT.TH IS.W.EE 


B"" IN THE LOUNGE 

FRI. MAR. 

ERIC GRANT BAND 


111 SAT. MAR. 22 ^° 

■= E ! DJ SEAN O'BRIEN W/ 

j| f NH ROLLER DERBY PLAYERS 
~lm m PRIZES & GIVEAWAY 

TRIVIA NIGHT EVERY THURS DAY! 6pm-8pm 

NEXT WEEK 

FRIDAY MAR 28™ • MIRAGE 
SATURDAY MAR 29™ ‘CHAD LAMARSH BAND 



625 MAMMOTH RD., MANCHESTER, NH • WIFI • FREE PARKING 

J603) 623-2880 • Derr 3 ^ieldRestaurant.com 

i 200 SEAT BANQUET FACILITY • OFF-SITE CATERING • SPECIALIZING IN WEDDINGS & CORPORATE MEETINGS 
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ROCK N’ ROLL CROSSWORD BY TODD SANTOS 


Don’t forget the little people 


Across 

1. Bizkit 

5. What duos come in 

9. ‘86 Boston album ‘ Stage’ 

14. Sarah McLachlan “We are bom 

innocent, believe me ” 

15. Frou Frou member Imogen 16. 
Girl-to-guy this is best in dance clubs 


17. “Club” chain where you can buy a 
cheap instrument 

18. ‘72 Allman Brothers ‘Melissa’ 

album ‘ Peach’ (3,1) 

19. Hand out, as in per diem 

20. ‘99 Powerman 5000 album ‘To- 
night ’ (3,5,6) 

23. Moby ‘Feeling ’ (2,4) 



24. Swelled head of successful rocker 

25. Road meals: Slim 

28. ‘90 My Bloody Valentine EP about 
light plane? 

33. ‘Dynamite Monster Boogie Con- 
cert’ Raging 

37. Mark Oliver Everett’s band 

39. London-based label Rough 

40. What rocker might get after 50 
years of volume (7,8) 

43. To Be You (2,3) 

44. Post-show spandex emit it 

45. Journey ‘ Her My Love’ 

46. Leaked song got this, online 
48. They might get a boost, post- 
stardom 

50. Boy band Edition 

52. Bassman Wooten 

57. Rogers/Cames ‘ With A 


3/13 



Dreamer’ (4,4,2,4) 

62. Eddie Cochran ‘ Told You 

Lately That I Love You?’ (4,1) 

63. Eagles ‘Seven Bridges ’ 

64. Hall & Oates ‘Private ’ 

65. Jeff that wrote music to Pearl 
Jam’s ‘Jeremy’ 

66. ‘Little Scene’ Of Q 

67. Kid Rock ‘With -Two’ (1,3) 

68. Security might do it w/water at fest 

69. REM ‘_69’ 

70. Neil Young & Crazy Horse ‘Live 


Down 

1. Echo And The Bunnymen ‘Nothing 
Forever’ 

2. B-52’s ‘Private ’ 

3. Lip-syneher? 

4. Like old hat genre 

5. Joe Satriani ‘Surfing With ’ (3,5) 

6. ‘03 Stone Temple Pilots song ‘All In 

The Suit That You ’ 

7. Hall & Oates eat ‘Whole’ ones 

8. Bmee Springsteen ‘ Parts’ 

9. John that sang ‘Summer Nights’ in 
Grease 

10. Depeehe Mode song about an 
angel’s headwear? 

11. Franeis & The Lights ‘ Be Better’ 

12. Battle of the bands brawl 

13. Part of band’s website name 

21. ‘Maestro’ singer Mahal 

22. Beastie Boys ‘ Man’ 


26. Ting Tings ‘Shut Up And Let 

_’( 2 , 2 ) 

27. Bonnie Raitt uses one on her guitar 

29. Split Enz song about eamera part? 

30. Stan Bush song that challenges? 

31. Sonie Syndieate ‘ Fire’ 

32. ‘Neurotiea’ Kross 

33. Shirley Temple ‘On The Good 

Lollipop’ 

34. ‘30 Seeonds To Mars’ Jared 

35. Come after “oohs” 

36. Green Day ‘Insomniae’ song about 
problem ehild? 

38. Golden of Minneapolis 

41. Kim Carnes ‘Mistaken ’ 

42. Miehael Bolton will be your ‘Soul’ 
one 

47. ‘Foolin’ Leppard 

49. Bon Jovi ‘Living In ’ 

5 1 . Marvin Gaye “ not the 

answer” (3,2) 

53. Umphrey’s Megee ‘Intentions ’ 

54. Foghat ‘I Just Want To Make Love 

’(2,3) 

55. Road pizzas origins 

56. MUTEMATH’s debut EP 

57. Like humid fest 

58. Van Halen ‘The Dream Is ’ 

59. ‘99 Luftballoons’ singer 

60. Misguided Avenged Sevenfold 
song? 

61. Fa followers 

62. Poison ‘Every Rose It’s Thom’ 

©2014 Todd Santos 


Owe money to the 



Personal one on one care to help 
you deal with your TAX Problems. 


FREE Consultation 


Better than an accountant or 
attorney, this former 

IRS Revenue Officer of 
27 years experience 

has been an Enrolled Agent 
working exclusively with 
taxpayers, individuals and 
businesses. 

Call Bob Hamel today! 
552-5106 



Colliers 

INTERNATIONAL 


Accelerating success. 



REAL ESTATE CORNER 


66 PROSPECT ST, MANCHESTER 


NORTH END OFFICE BUILDING 


3J62± SF on 0.26± acres 


> Renovated historic offices 

> Great visibility and signage on Pine 
and Prospect Street 

> On-site parking 

> Existing tenants can stay or 
become fully owner occupied 



175 Canal Street, Suite 401 
Manchester, NH 
+1 603 623 0100 


www.colliers.com/NewHampshire 



South Willow Animal Hospital 

373 S. Willow St. Manchester, NH 

(In the Shaw’s / DMV Plaza) 

641 -6252 • SouthWillowAH.com 
M-F: 8am-6pm • Sat: 8am-3pm„82„3s 


Dental X-Rays 
& Mere! , 


FREE JUNK CAR REMOVAL! 

We will pay up to $500 
for some cars and trucks. 

Please mention this Hippo ad 



LONDONDEmiY, NN 

55 Hall Rd. Londonderry 


425-2562 


Manchester 

Pawn4^ 


Jewelry Bought & Sold 



since 1992 


Diamonds^ Gold, 
Electronics, Alone/ to Loan 

49 Hollis Street 
Manchester 
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Live music at local bars and restaurants 


MUSIC THIS WEEK 


Amherst 

La Belle Winery 

345 Route 101 672-9898 

Auburn 

Auburn Pitts 

167 Rockingham Rd 
622-6564 

Barrington 

Chip ‘N Run Pub 

550 Province Rd 664- 
2030 

Bedford 

Bedford Village Inn 

2 Olde Bedford Way 
472-2001 
Copper Door 
15 Leavy Drive 488-2677 

Shorty’s 

206 Route 101, 488-5706 

Starbucks 

220 S. River Rd 263-0061 

Belmont 

El Jimador 

171 DWHwy 527-8122 
Lakes Region Casino 
1265 Laconia Rd. 267- 
7778 

Lodge at Belmont 

Route 106 877-872-2501 
Top of the Town 
88 Ladd Hill Rd 528-3244 

Boscawen 

Alan’s 

133 N. Main St. 753-6631 

Bow 

Chen Yang Li 

520 South St. 228-8508 

Bradford 

Appleseed Restaurant 

63 High St., 938-2100 

Bristol 

Back Room at Mill 

2 Central St. 744-0405 


Brookline 

Cozy Tea Cart 

104 Route 13,249-9111 

Mad Hatter Bar & Grill 

99 Route 13, 672-1800 

Concord 

Barley House 

132 N. Main, 228-6363 

Granite Restaurant 
& Bar 

96 Pleasant St. 227-9000 

Hermanns 

11 Hills Ave. 224-5669 

Makris 

354 Sheep Davis Rd 
225-7665 

Penuche’s Ale House 

6 Pleasant St. 228-9833 
Pit Road Lounge 
388 Loudon Rd 226-0533 
Red Blazer 
72 Manchester St. 224- 
4101 

Tandy’s Top Shelf 

1 Eagle Square 856-7614 
True Brew Barista 

3 Bicentennial Square 
225-2776 

Contoocook 

Contoocook Covered 
Bridge 

Cedar St. 746-5191 

Deerfield 

Lazy Lion Cafe 

4 North Road 463-7374 

Derry 

Coffee Factory 
55 Crystal Ave 432-6006 
Halligan Tavern 
32 W. Broadway 965- 
3490 

Sabatino’s North 

1 E. Broadway 432-7999 
Steve-N- James Tavern 
187 Rockingham Rd 
434-0600 


Dover 

11th Frame Bar 

887 B Central Ave. 
742-9632 

Asia 

42 Third Street 742-9816 

Barley Pub 

328 Central Ave. 742-4226 

Cara Irish Pub 

11 Fourth St. 343-4390 

Cartelli’s 

446 Central Ave. 750-4002 
Dover Brick House 
2 Orchard St. 749-3838 
Fury’s Publick House 
1 Washington St 617-3633 
Jimmy’s Sports Bar 
15 Mechanic St. 740-4477 
Kelley’s Row 
421 Central Ave. 750-7081 
Loft at Strafford Farms 
58 Route 108 743-3045 
Roger’s Pizza 
869 Central Ave. 742-9870 
Sonny’s Tavern 
328 Central Ave 343-4332 
Top of the Chop 
One Orchard St. 740-0006 

Epping 

Holy Grail 

64 Main St. 679-9559 

Epsom 

Circle 9 Ranch 

39 Windymere Dr. 736- 
9656 

Exeter 

Shooter’s Pub 

10 Columbus Ave. 772- 
3856 

Gilford 

Ellacoya Barn & Grille 

2667 Lakeshore Rd 293- 
8700 

Patrick’s 

18 Weirs Rd. 293-0841 


Goffstown 

Village Trestle 

25 Main St. 497-8230 

Wa Toy 

611 Mast Rd 668-1088 

Hampstead 

Pasta Loft Brickhouse 

220 East Main St 378- 
0092 

Hampton 

Boardwalk Inn 

139 Ocean Blvd. 929-7400 

Breakers By the Sea 

409 Ocean Blvd 926-7702 

La Bee Rouge 

73 Ocean Blvd 926-5050 

Old Salt 

409 Lafayette Rd 

926-8322 

Ron’s Landing 

379 Ocean Blvd 929-2122 

WaUy’s Pub 

144 Ashworth Ave. 

926-6954 

Whales Tales 

169 Ocean Blvd 967-4771 

Hanover 

Jesse’s Tavern 

224 Lebanon St 643-4111 

Salt Hill Pub Hanover 

7 Lebanon St. 676-7855 

Henniker 

Country Spirit 

262 Maple St. 428-7007 

Daniel’s 

Main St. 428-7621 
Henniker Junction 
24WeareRd. 428-8511 
Pat’s Peak Sled Pub 

24 Flander’s Road 888- 
728-7732 

Hollis 

Alpine Grove 

19 S. Depot Road 882- 
9051 


Hooksett 

Asian Breeze 

1328 Hooksett Rd 621- 

9298 

New England’s Tap 
House Grille 

1292 Hooksett Rd. 782- 
5137 

Hudson 

AJ’s Sports Bar & Grill 
11 Tracy Lane 718-1102 
JD Chaser’s 
2B Burnham Rd 886-0792 
Nan King Restaurant & 
Lounge 

222 Central St. 882-1911 

SoHo 

49 Lowell Rd. 889-6889 

Kingston 

Bucco’s Tavern 
143 Main St. 642-4999 
Kingston 1686 House 
Tavern 

127 Main St. 642-3637 

Laconia 

Anthony’s Pier 

263 Lakeside Ave. 366- 
5855 

Baja Beach Club @ 
China Bistro 

89 Lake St. 524-0008 

Broken Spoke Saloon 

1072 Watson Rd 866- 

754-2526 

Cactus Jack’s 

1182 Union Ave. 528-7800 

Crazy Gringo 

306 Lakeside Ave. 366- 

4411 

Fratello’s Lakes 

799 Union Ave. 528-2022 

Jazz Bar 

290 Lakeside Ave. 366- 
9100 

Margate Resort 

76 Lake St. 524-5210 

Naswa Resort 

1086 Weirs Blvd 366-4341 


Paradise Beach Club 

322 Lakeside Ave. 
366-2665 

Patio Garden 

Lakeside Ave. 

Pitman’s Freight Room 

94 New Salem St. 
527-0043 

Tower Hill Tavern 

264 Lakeside Ave. 

366-9100 

Lobster Pound 

72 Endicott St. 366-2255 

Weirs Beach 

Smokehouse 

Rt 3 Laconia 366-2400 

Londonderry 

Coach Stop Restaurant 
& Tavern 

176 Mammoth Rd 
437-2022 

Stumble Inn Bar & 

GriU 

20 Rockingham Road 
432-3210 

Whippersnappers 

44 Nashua Rd No. 13 
434-2660 

Loudon 

Hungry Buffalo 

58 NH 129, 798-3737 

Manchester 

Breezeway Pub 
14 Pearl St. 621-9111 
British Beer Co. 

1071 S. Willow St. 232- 
0677 

City Sports Grille 

216 Maple St. 625-9656 

CK’s Grill 

791 Second St 669-2868 

Club 313 

93 S. Maple St. 628-6813 

Derryfield Country Club 

625 Mammoth Road 

623-2880 

Don Quijote 

333 Valley St. 792-1110 

Drynk 

20 Old Granite St. 641- 
2583 

Element Lounge 
1055 Elm St. 627-2922 
Farm Bar & Grille 
1181 Elm St. 641-3276 
Fratello’s 

155 Dow Street 624-2022 


Gaucho’s Churrascaria 
62 Lowell St. 669-9460 
Hanover St. Chophouse 

149 Hanover Street 644- 
2467 

Ignite Bar & Grille 

100 Hanover St. 494-6225 

J. Dubs Coffee 

1000 Elm St. 622-7944 

Jade Dragon 

1087 Elm St. 669-5523 

Jam Factory 

1211 Elm St. 203-1458 

Jokers 

1279 S. Willow St. 935- 
9947 

Karma Hookah & 

Cigar Bar 

1077 Elm St. 647-6653 

Luigi’s Pizza Bar & 
Grille 

712 Valley 622-1021 

Mad Bob’s Saloon 

342 Lincoln St. 669-3049 

McGarvey’s 

1097 Elm St. 627-2721 

Midnight Rodeo (Yard) 

1211 S. Mammoth Road 

623-3545 

Milly’s Tavern 

500 Commercial St. 

625-4444 

Murphy’s Taproom 
494 Elm St. 644-3535 
N’awlins Grille 
860 Elm St. 606-2488 
Olympic Lounge 
506 Valley St. 644-5559 
Penuche’s on Hanover 
96 Hanover St. 626-9830 
Piccola’s 

815 Elm St. 296-4070 
Raxx Lounge 
1195 Elm St. 203-1458 
Salona Bar & Grill 
128 Maple St. 624-4020 
Shaskccn 

909 Elm St. 625-0246 
Shorty’s 

1050 Bicentennial Dr. 

625-1730 

Sizzle Bistro 

1 Highlander Way 

232-3344 

Social 24 

24 Depot St. 782-8489 

Starbucks 

nil S. Willow St 641- 
4839 


Strange Brew Tavern 

88 Market St. 666-4292 

Theos 

102 Elm St. 669-4678 
TJ’s Bar & GriU 
23 Central St. 660-2241 
Unwine’d 

865 Second St. 625-9463 

WUd Rover 

21 Kosciuszko St. 

669-7722 

XO on Elm 

827 Elm St. 206-5721 

Meredith 

Camp 

300 Daniel Webster 
Highway 279-3003 
Giuseppe’s Ristorante 
312 DWHwy 279-3313 

Merrimack 

Giorgio’s Ristorante & 
Martini Bar 

707 Milford Rd 883-7333 

Homestead 

641 DWHwy 429-2022 

Jade Dragon 

515 DWHwy 424-2280 

Pacific Fusion 

356 DWHwy 424-6320 

Milford 

Chapanga’s 
168 Elm St. 249-5214 
Clark’s Tavern 
40 Nashua St. 769-3119 
Giorgio’s Ristorante & 
Meze Bar 

524 Nashua St. 673-3939 

J’s Tavern 

63 Union Sq. 249-9222 

Pasta Loft 

241 Union Sq. 672-2270 
Tiebreakers at 
Hampshire HiUs 
50 Emerson Rd 673-7123 

Nashua 

603 Lounge 

14 W. Hollis St. 821-5260 

Amsterdam 
8 Temple St. 204-5534 

Arena Sportsbar & 
Nightclub 

53 High St. 881-9060 

Bernie’s 

522 Amherst St. 978-884- 
9536 


Thursday, March 20 


Amherst 

LaBelle: Robert Allwarden 

Auburn 

Auburn Pitts: Rockin’ Ronnie 
Adams 

Boscawen 

Alan’s: John Pratt in Lounge 

Concord 

Granite: CJ Poole & The 
Sophisticated Approach 
Hermanns: Mike Morris 

Dover 

Brickhouse: John Murphy 
Cara: Bluegrass w/ Steve Roy 
Fury’s: Erin’s Guild 
Sonny’s: Wheel of Awesome 


Epping 

Holy Grail: Dan Walker 

Hampstead 

Pasta Loft: Live Music 

Laconia 

Paradise Beach Club: DJ Gin-E 
Pitman’s Freight Room: John 
Funkhouser Jazz Quartet 

Londonderry 

Coach Stop: Brooks Hubbard 
Whippersnappers: Chad 
Lamarsh 

Manchester 

Breezeway: DJ Pet, Resurrection 
Club 313: DJ Pez & DJ Carlos 
Drynk: DJ Shawn Danjah White 
& Friends 


Fratello’s: Fernando Argenti 
Jazz Open Mic 

Karma: DJ Midas w/Reed on 
drums 

Milly’s: Lakes Region Big Band 
N’awlins: John Chouinard 
Raxx: DJ Mike 
Shaskeen: Rebuilder, Cool Ya 
Jets, Color Collective 
Strange Brew: Pat & the Hats 

Merrimack 

Homestead: Jeff Mrozek 

Milford 

Pasta Loft: Wooden Soul 

Nashua 

Boston Billiard Club: DJ & 

Beach Night 
Fody’s: DJ Dance Party 


Newmarket 

Stone Church: Tank; Live Irish 
Music w/ Jordan Tirrell-Wysocki 

Plaistow 

Racks Bar & Grill: Blues Jam 
w/ Steve Devine 

Portsmouth 

British Beer: Jackson Wetherbee 
Dolphin Striker: Tim Theriault 
& Jamie Decato 
Fat Belly’s: DJ Flex 
Press Room: Beat Night 
Red Door: Karl Marks, Rick 
Rude, Notches 

Rudi’s: Kelly Muse & Rob Gerry 
Thirsty Moose: Sunwolf 

Weare 

Boondocks: Gerry Petrin 


Friday, March 21 


Bedford 

Shorty’s: Jimmy & Marcelle 

Belmont 

Lakes Region Casino: DJ Cliff 
Hounsell 

Boscawen 

Alan’s: Live Music 

Concord 

Makris: Nobody’s Fault 
Red Blazer: Jim Tyrrell 
Tandy’s: DJ Iceman Streetz 
(105.5 JYY) 

True Brew: Chris Peters Band 

Contoocook 

Covered Bridge: Paul Huber 


Dover 

Asia: DJ Shadow Walker 
Cara: Peter Prince 
Fury’s: Outer Sty lie 
Sonny’s: Springoween w/ Dr. 
Gasp + Jazzputin and the Jug 
Skunks 

Gilford 

Patrick’s: George Lodge 

Goffstown 

Village Trestle: Acoustic Jam w/ 
John Erlman 

Hampstead 

Pasta Loft Brickhouse: Live 
Music 

Hampton 

Wally’s Pub: The Hemenways 
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BEER 


Hippo Press 2013 
Best Beer Selection 

Over 1 00 of the world's finest 
craft brews and imports on tapi 

FOOD 

Hippo Press 2013 
Best Bar/Pub Food 

Our kitchen is open iatei 

MUSIC 

Hippo Press 2013 
Best Bar for Music 

The best blues and acoustic 
5 nights a week! 


Fourteen years and still going strong! 



•Ciio<3k:.yoi(r iiocks! 
off Bloody 

QV&ry 



Pr<7mPloo<ti^M^3|H 





2 for Tuesdays 

Buy 1 Burger Get 1 FREE 

May be shared. Dine in Only. 

Live Music ^ 

Sat. March 22nd ^ 

Bob Pratte Band 

( Cmtempcrary Reck) 

Every Friday 1 7-llpm ^ 
Acoustic Open lYlic Jam 
Every Sunday 1 3-7pni 
Blues Jam 


Happy Hour Specials 

irion-Fri |4™-6™ 

Sunday Breakfast 
9am-Noon 


Jt 25 Main St. Goffstown Village • villagetrestle.com • 497-8230 


Boston Billiard Club 

55 Northeastern Blvd. 
943-5630 
Country Tavern 
452 Amherst St. 889- 
5871 

Cucina Toscana 

427Amherst St 821-7356 
Fat Daddy’s Cafe 
650 Amherst St. 821- 
5136 

Fody’s Tavern 
9 Clinton St. 577-9015 
Haluwa Lounge 
Nashua Mall 883-6662 
Killarney’s Irish Pub 
9 Northeastern Blvd. 
888-1551 

Martha’s Exchange 
185 Main St. 883-8781 
Michael Timothy’s 
212 Main St. 595-9334 
Nashua Garden 
121 Main St. 886-7363 
O’Shea’s Tavern & 
Cigar Bar 
449 Amherst St. 943- 
7089 

Peddler’s Daughter 
48 Main St. 821-7535 
Pine Street Eatery 
136 Pine St. 886-3501 
Riverwalk Coffee 
35 Railroad Sq. 578-0200 
Slade’s Food & Spirits 
4 W. Hollis St. 886-1344 
SteUaBlu 

70 E. Pearl St. 578-5557 

Shorty’s 

48 Gusabel Ave 882-4070 

Unums 

47 E. Pearl St. 821-6500 
Villa Banca 
194 Main St. 598-0500 
Wicked Twisted 
38 East Hollis St. 577- 
1718 

New Boston 

Molly’s Tavern 
35 Mont Vernon Rd 
487-2011 

New London 

Flying Goose 

40 Andover Road 
526-6899 

Henniker 

Sled Pub: Tristan 
Omand (Almost Acoustic) 

Hollis 

Alpine Grove: Aces & 
Eights 

Hooksett 

Asian Breeze: DJ 

Alban 

Londonderry 

Coach Stop: Kieran 
McNally 

Whippersnappers: 

Monkeys With 
Hammers 

Manchester 

Breezeway Pub: DJ 
Mckay NRG Dance 
British Beer Co.: Lydia 
Warren Band 


Newington 

Momma D’s Casa di 
Pasta 

347 ShattuckWay431- 
6511 

Newmarket 

KJ’s Sports Bar 
N. Main St. 659-2329 
Lamprey River Tavern 
no Main St. 659-3696 
Stone Church 
5 Granite St. 292-3546 

Newport 

Salt Hill Pub Newport 

58 Main St. 863-7774 

Newton 

Hen House 

85 S. Main St 382-1705 

North Hampton 

Locals 

215 Lafayette Rd. 
379-2729 

Northwood 

Tough Tymes 

221 Rochester Rd 
942-5555 

Pelham 

Shooters 

116 Bridge St. 635-3577 

Peterborough 

Harlow’s Pub 

3 School St. 924-6365 

Plaistow 

Corner Pocket 
181 Plaistow Rd. 
382-3130 
Dugout Grille 
93 Main St. 819-4947 
Racks Bar & Grill 
20 Plaistow Rd. 974-2406 
Sad Cafe 

148 Plaistow Rd. 382-8893 

Portsmouth 

Blue Mermaid 

The hill at Hanover and 
High streets 427-2583 


Club 313: DJ Bob 
Derryfield: Eric Grant 
Band 

Element: Friday Night 
Dance Party w/DJ 
Smallz 

Fratello’s: Live Music 
Manch Vegas: Big 
Country Party 
Milly’s: Faded Line w/ 
Red Shift, Sinner’s Syn- 
dicate & Crave 
Murphy’s Taproom: 
Outburst 

N’awlins Grille: Queen 
City Soul 

Penuche’s: Cosmic 
Dust Bunnies w/ Boogie 
on Alice 
Raxx: DJ Mike 
Shaskeen: Laid to 
Dust, 10 Foot Polecats 
Strange Brew: Bruce 
Marshall 


British Beer Co. 

103 Hanover St. 501- 
0515 

Daniel Street Tavern 
111 Daniel St. 430-1011 
Dolphin Striker 
15 Bow St. 431-5222 
Fat Belly’s 
2 Bow St. 610-4227 
Hilton Garden Inn 
100 High St. 431-1499 
ditto’s Super steak 
3131 Lafayette Rd 
436-9755 

MoJo’s BBQ GriU 

95 Brewery Lane 

436-6656 

Oar House 

50 Ceres St. 436-4025 

Paddy’s American Grill 

27 International Dr. 

430-9450 

Portsmouth Gas Light 

64 Market St. 431-9122 
Portsmouth Pearl 
45 Pearl St. 431-0148 
Press Room 
77 Daniel St. 431-5186 
Red Door 

107 State St. 373-6827 

Red Hook Brewery 

35 Corporate Dr. 

430-8600 

Ri Ra Irish Pub 

22 Market Sq. 319-1680 

Rudi’s 

20 High St. 430-7834 
Rusty Hammer 

49 Pleasant St. 436-9289 
Thirsty Moose 

21 Congress St. 427-8645 
Wet Bar at Pages 

172 Hanover St. 436- 
0004 

Raymond 

Famous Legends 
4 Essex Dr. 895-4474 

Salem 

Black Water GriU 

43 Pelham Road 
328-9013 
Coffee Coffee 
326 S. Broadway 
912-5381 


TJ’s: DJ SPl w/ Guests 

Merrimack 

Homestead: Brian Gray 
Pacific Fusion: Live 
Music 

Milford 

Pasta Loft: Pearly Briggs 

Nashua 

Amsterdam: Jimmy D 
Arena: Project Mess / 
DJ Danjah 

Country Tavern: Olde 
Salt 

Fody’s: Six Of Clubs 
Stella Blu: Rampage 
Trio 

New Boston 

Molly’s: Hickory 
Homed Devils, John 
Chouinard 


Jocelyn’s Lounge 

355 S. Broadway 
870-0045 

JT’s Bar and GriU 

326 S. Broadway 
893-4055 

Sayde’s Restaurant 

136 Cluff Crossing 
890-1032 
Varsity Club 
67 Main St. 898-4344 

Seabrook 

Chop Shop Pub 

920 Lafayette Rd 
760-7704 

Honey Pot Bar & 
Lounge 

920 Lafayette Road 
760-2013 

Master McGrath’s 
Route 107 474-6540 
Prime Time Sports GriU 

620 Lafayette Rd 
760-7230 

Sunapee 

One MUe West Tavern 

6 Brook Road 863-7500 
Sunapee Coffee House 
Rte. 1 1 & Lower Main 
St. 229-1859 

Tilton 

Black Swan Inn 

354 W. Main St. 

286-4524 

Weare 

Boondocks Tavern & 
Country GrUle 

487 South Stark Highway 
529-7747 

Windham 

Common Man 

88 Range Road 898- 
0088 

Jonathon’s Lounge 

Park Place Lanes, Rte 28 
800-892-0568 
The Castleton 
92 Indian Rock Rd. 
800-688-5644 


Newmarket 

Stone Church: Richard 
James & The Name 
Changers w/Frank Viele 

Peterborough 

Harlow’s: Hayley Jane 
& The Primates 

Plaistow 

Racks: Live Music 
Sad Cafe: New Jupiter 

Portsmouth 

Blue Mermaid: Joe 

Young 

British Beer Co.: DJ 
Johnny Friday 
Dolphin Striker: Brick 
Yard Blues 

Fat Belly’s: DJ PB Kidd 
Gas Light: Nightclub: DJ 
KoKo P; Grill: Steve Tol- 
ley; Pub: Dustin Ladale 
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COLLEGE JAM 

The easygoing “Nothing Left To Lose” brought 


Mat Kearney to prominence in 2006; the sing- 
er-songwriter’s unique blend of pop rock and 
hip-hop has netted him three gold albums. 
Kearney performs Saturday, March 22, at 8 
p.m. at the SNHU Athletic Complex (2500 
North River Road, Manchester 668-1249). The 
Oregon native got a boost from television airplay 
on Grey's Anatomy, Friday Night Lights an6 Par- 
enthood; 201 1’s “Runaway” is in the Soul Surfer 
film soundtrack. Tickets are $25 for the general public 
($ 15/students, $20/faculty, staff and alumni). 


Oar House: Bob Arens 
Press Room: Matthew Stubbs 
Red Door: Datacet 
Rudi’s: Mike Stockbridge Trio 
Rusty Hammer: Don Severance 
Thirsty Moose: Bearfight 


Henniker 

Sled Pub: McMurphy’s Band 

Hooksett 

Asian Breeze: Live Music 
Tap House Grille: Joe Leary 


Salem 

Black Water Grill: Rick Breton 
& Crew 

Seabrook 

Chop Shop: doubleshot Boston 

Sunapee 

Sunapee Coffee House: Tom 

O’ Carroll 


Saturday, March 22 


Bedford 

Shorty’s: Rob & Jody 

Belmont 

Lakes Region Casino: Red Sky 

Mary 

Boscawen 

Alan’s: Live Music 

Concord 

Hermanns: Paul Speidel 
Penuche’s Ale House: Boogie 
On Alice w Jabooda 
Tandy’s: DJ Iceman Streetz 
(105.5 JYY) 

True Brew: A Mighty Lion 

Dover 

Asia: DJ Shadow Walker 
Fury’s: When Particles Collide 
Kelley’s Row: Third Man High 
Sonny’s: Skull Shining presents: 
Soft Eyes & Rick Rude 


Laconia 

Baja Beach Club: DJ 
Pitman’s Freight Room: Mr. 

Nick w/Bad Mother 

Londonderry 

Coach Stop: Jeff Mrozek 
Whippersnappers: Last Laugh 

Manchester 

British Beer Company: Jim 

Devlin Band 

Club 313: Life’s A Drag Hosted 
by Monique 

Derryfield: Chad LaMarsh 
Element: Dance Party with DJ 
Smallz 

Fratello’s: Live Music 
Jade Dragon: Groove Alliance 
Manch Vegas: Live Rock Music 
Midnight Rodeo: The Boys of 
Rockingham 

Milly’s: Sounds from the Base- 
ment; Potsy; Zanois; Cool Ya 
Jets; Heads & Tales 

Murphy’s Taproom: Best Not 
Broken 

N’awlins Grille: Big Easy 
Quartet 

Penuche’s: Small Town 
Stranded 
Raxx: DJ Mike 
Shaskeen: Tan Vampires 
Strange Brew: Jimmy East & 
the Soldiers of Soul 
Wild Rover: Live Music 


Epping 

Holy Grail: Dr. Pepper 

Epsom 

Circle 9: Cactus Gang 

Hampstead 

Pasta Loft: Live Music 

Hampton 

Wally’s Pub: Bailout 


Meredith 

Giuseppe’s: Paul Hubert 

Merrimack 

Homestead: Steve Siblukin 
Jade Dragon: Country Felix 

Milford 

Clark’s: Brett Wilson 
Pasta Loft: Rich & Bob 


Nashua 

Amsterdam: Triana 
Boston Billiard Club: DJ 

Anthem Throwback 
Country Tavern: Johnnie James 
Fody’s: Moody Like A Girl 
Killarney’s: Poor Boy 
Symphony 

Peddler’s Daughter: Ripcord 
Stella Blu: The Groove Cats 
Wicked Twisted: Slakas 

New Boston 

Molly’s: Tavern: Russel Hill 
Restaurant: Pete Smith 

Newmarket 

Stone Church: Bluebirds and 
Liz Frame & The Kickers 

Peterborough 

Harlow’s: The Z3 

Plaistow 

Racks Bar & Grill: Live Music 

Portsmouth 

Blue Mermaid: Roots, Rh3Thm 
& Dub 

British Beer Company: Mugsy 
Dolphin Striker: Power Money 
Cake 

Fat Belly’s: DJ Provo 
Gas Light: Nightclub: DJ KoKo 
P; Grill: Corey Bracket; Pub: 
Tony Santesse 
Hilton Garden: Joel Cage 
Oar House: Don Severance 
Portsmouth Book & Bar: Ses- 
sion Americana 
Press Room: Dubbest 
Red Door: Paul Dailey 
Ri Ra: The Complaints 
Rudi’s: PJ Donahue Trio 
Thirsty Moose: BAAM! 

Salem 

Black Water Grill: Live Music 

Seabrook 

Chop Shop: Guzzle 

Weare 

Boondocks: The Malcolm 
Experience 


GET THE CROWDS AT YOUR GIG 

Want to get your show listed in the Music This Week? Let us know all about 
your upcoming show, comedy show, open mike night or multi-band event by sending all the 
information to music@hippopress.com. Send information by 9 a.m. on Friday to have the 
event considered for the next Thursday’s paper. 



CLUB SOCIAL OF 


Meet New (and Old) Friends • Happy Hour 3 
Play Darts, Cornhole, Ping Pong, Smoke, 
Socialize, Cribbage, & Lucky 7’s. 

Free Pool Saturdays from 12-6. 
Membership just *20 for the year 


All Are Welcome - 
21 and Over Live Entertainment 


Club Social of Nashua | 240 Main Dunstable Rd., Nashua NH | Find us on Facebook 



Nashua’s Distillery 

Ldqs 


Come try our 

Beat 3 White Whiskey 


A “moonshine" tribute 
to our southern heritage 


Now Introducing: 

Vapor Infused Gin 

A dynamic biend of 8 botanicais 


61 7.649.6972 | www.DjinnSpirits.com 


Sat/Sun 10:00AM — 5:OOPM 2 Townsend West, Suite 9, Nashua, NH 



I 

8:30pm to r: 

CLOSER 


PER^ 


GAME 


PERSON on: 






CRIL&E 


Friday 3/21 Sat 3/22 

SOUNDTRACK TO MONDAY COLO COMFORT 


strike Up Seme Fun At 

(C3l SPARE TINE 

216 Maple St., Manchester • 625-9656 

sparetimemanchester.com 
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Join us 


at our 

Award Winning 
Restaurant 

with 

Award Winning Beers 


Mon-Sat - 9™ • Sun - 8™ 


Spotlight Brew 

Chocolate Milk Stout 

4.9% Brewed with milk sugar 
which adds body without 
additional sweetness or alcohol. 
Aged on organic Madagascar 
vanilla beans and organic 
Ecuadorian cocoa nibs 


Concert Series 


Serving up amazing 
lunches and dinners. 


Thursday, 
April 3 


John 

Gorka 


Thursday, April 10 
David 
Wilcox 


Call to reserve 
tickets. These 
shows sell out 
quickly. 


40 Andover Road, New London, NH 

^ 603.526.6899 

JL www.FlylngGoose.coin 



NEW ENGLAND'S 

BEST BANDS 

EVERY WEEKEND! 

NEVER A COVER 


1071 WILLOW ST. 
MANCHESTER, NH 

♦ 

99 HANOVER ST. 

AT PORTWALK PLACE 

PORTSMOUTH, NH 

BRITISHBEER.COM 
504-245-2887 





jBRQMQTIQNSf 




090064 


Ehe 


Peddmms 


!c 


Daughter 


Every Friday & 

^ ^ Saturday night 


thepeddlersdaughter.com 

I 603 . 821.7535 


48 Main Street, Nashua, 


NITE MUSIC THIS WEEK 


Sunday, March 23 


Bedford 

Copper Door: Chris Cavanaugh 

Concord 

Hermanos: John Franzosa 

Dover 

Brickhouse: Live Jazz Brunch 
with Jim Dozet Trio 
Cara: Irish Session w/ Carol 
Coronis & Ramona Connelly 
Sonny’s: Sonny’s Jazz Series - 
Steve Carter 

Londonderry 

Whippersnappers: Karen 
Grenier 

Manchester 

British Beer Company: 

Bloody Blues Brunch Series 
featuring Blues Tonight Band 
Milly’s: DJ 

Shaskeen: Rap night, Industry 
night 

Social 24: Sunday Funday 
Winter Jam Sessions 
Strange Brew: John & Howard 

Meredith 

Giuseppe’s: Open Stage with 
Lou Porrazzo 

Portsmouth 

British Beer Company: 

Bloody Blues Brunch featuring 
Workingman’s Blues 

Dolphin Striker: Dave Surette 
& Steve Roy 

Press Room: The Jason Palmer 
Quartet 

Red Door: Green Lion Crew 
Rudi’s: Jazz Brunch w/ Chris 
Klaxton 


Monday, March 24 


Concord 

Hermanos: John Franzosa 


Dover 

Fury’s: Stu Dias/Taylor 
O’Donnell Acoustic 

Manchester 

Fratello’s: Rob Wolfe 
Milly’s: DJ 

Merrimack 

Homestead: Doug Thompson 

Newmarket 

Stone Church: Sinful Blues - 
Open Blues Jam 

Portsmouth 

Press Room: Paul Combs 
Combo 

Red Door: Ian Fitzgerald / 
Darrin Bradburry 
Ri Ra: Oran Mor 


Tuesday, March 25 


Brookline 

Mad Hatter: Rock Snowmen 

Concord 

Barley House: Irish Sessions 
Hermanos: Jared Steer 

Dover 

Fury’s: Tim Theriault and 
Friends 

Sonny’s: Soggy Po’ Boys 

Manchester 

Fratello’s: Live Music 
Milly’s: Manchuka 
Raxx: DJ Mike 
Shaskeen: Tristan Omand 
Strange Brew: Peter Parcek 

Merrimack 

Homestead: Paul Luff 

Newmarket 

Stone Church: Bluegrass Jam 
w/Dave Talmage 

Portsmouth 

Blue Mermaid: Honky Tonk 
Tuesdays 


Dolphin Striker: Dave Gerard 
Press Room: Larry Garland 
Jazz Jam 


Wednesday, March 26 


Concord 

Hermanos: Richard Gardzina 

Dover 

Fury’s: Harsh Armadillo 
Sonny’s: Local Music Night - 
Comma 

Gilford 

Patrick’s: Corey Brackett 

Manchester 

Crazy Camel: Jonny Friday 
Fratello’s: Live Music 
Milly’s: Red Sky Mary 
Strange Brew: David Rousseau 

Merrimack 

Homestead: Brian Gray 
Pacific Fusion: Joe McDonald 

Nashua 

Killamey’s: Kieran McNally 
Wicked Twisted: Wicked 
Twisted Blues Band Jam 

Newmarket 

Stone Church: Wormtown 2014 
Battle of the Bands - Semi- 
Finals 

Portsmouth 

Dolphin Striker: Jim Dozet 
Fat Belly’s: Jake Davis 
Press Room: B-cap 
Red Door: Red On Red w/ 
Evaredy (Ladies Night) 

Ri Ra: Great Bay Sailor 
Rudi’s: Solo Dimitri on Piano 
Thirsty Moose: Turbine 

Weare 

Boondocks: Blues Jam w/ 

Paul Spera, Junie Belanger & 
Mickey McGuire 


COMEDY THIS WEEK AND BEYOND 


Thursday, Mar. 20 


Derry 

Halligan Tavern: 

Chris Pennie/Wes 
Hazard 


Monday, Mar. 24 


Concord 

Capitol Center: Craig 
Ferguson 

Penuche’s: Punchlines 


[Thursday, Mar. 27 


Derry 

Halligan Tavern: John 
Baglio/Phoebe Angle 


Hudson 

Soho: Comedy on Pur- 
pose - Alana Susko 


Friday, Mar. 21 


Manchester 

Headliners: Dueling 
Pianos 


Saturday, Mar. 22 


Manchester 

Headliners: Harrison 
Stebbins 

Nashua 

Chunky’s Pub: Dave 
Russo/James Dorcey/ 
Jesse Bickford 


[Wednesday, Mar. 26 


Dover 

Cara: Tip Jar Comedy 
w/ Jay Grove 

Hooksett 

NE’s Tap House 
Grille: Mike Koutrobis 
(Hooksett Chamber) 

Manchester 

Murphy’s Taproom: 

Laugh Free or Die 
Open Mic 

Shaskeen: Jay Cha- 
noine/Adam Langlois 


Nashua 

Fody’s: Comedy on 
Purpose - Alana Susko 


Monday, Mar. 31 


Concord 

Penuche’s: Punchlines 


Tuesday, Apr. 1 


Portsmouth 

Music Hall: Jim 

Belushi & Chicago 
Board of Comedy 


[Wednesday, Apr. 2 


Dover 

Cara: Tip Jar Comedy 
w/ Jay Grove 


Manchester 

Murphy’s: Laugh Free 
or Die Open Mic 
Shaskeen: Ian Stuart/ 
Tim Hoffman 


Thursday, Apr. 3 


Derry 

Halligan Tavern: Sam 

J/Karl Zahn 

Nashua 

Fody’s: Comedy on 
Purpose - Alana Susko 


Friday, Apr, 4 


Keene 

Colonial Theatre: Jim 

Belushi & Chicago 
Board of Comedy 

Newmarket 

Stone Church: 

Comedy hosted by Pat 
Janssen 
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Capitol Center for the 
Performing Arts 44 S. Main St., 
Concord, 225-1 111, ccanh.com 
The Colonial Theatre 95 Main 
St., Keene, 352-2033, thecolo- 
nial.org 

Dana Humanities Center at Saint 
Anselm College 100 Saint Anselm 
Drive, Manchester, 641-7700, 
anselm.edu/dana 
The Flying Monkey 

39 S. Main St., Plymouth, 536- 
2551, flyingmonkeynh.com 
Hampton Beach Casino Ball- 
room 169 Ocean Blvd., Hamp- 
ton Beach, 929-4100, casino- 
ballroom, com 

Leddy Center 38c Ladd’s Lane, 
Epping, 679-2781, leddycenter. 
org 

Lowell Boarding House Park 

40 French St., Lowell, Mass., 

• Robert Cray Thu., March 20, 7 
p.m. Cap Center 

• Rick Springfield Thu., March 
20, 8 p.m. Colonial Theatre 

• Irish Rovers Farewell Tour 

Fri., March 21, 7:30 p.m. Cap 
Center 

• Robert Randolph & The Fam- 
ily Band Fri., March 21, 7:30 
p.m. Flying Monkey 

• John Eddie Fri., March 21, 8 
p.m. Tupelo 

• Harvey Robbins presents: 
Royalty of Rock ‘n’ Roll Sat., 
March 22, 8 p.m. Colonial The- 
atre 

• Paul Barrere & Fred Tackett 
(Little Feat Acoustic Duo) Sat., 
March 22, 7:30 p.m. Flying Mon- 
key 

• Kobo Town Sat., March 22, 8 
p.m. Music Hall 

• Ed Kowalczyk (Live) Sat., 
March 22, 8 p.m. Tupelo 

• Nick Chandler & Delivered 
Bluegrass Sun., March 23, 2 
p.m. Lebanon Opera House 

• Nick Chandler and Delivered 
Sun., March 23, 2 p.m. Lebanon 
Opera House 

• Enter the Haggis Sun., March 

23, 8 p.m. Tupelo 

• Craig Ferguson Mon., March 

24, 7 p.m. Cap Center 

• Piano Guys Mon., March 24, 8 
p.m. Music Hall 

• John Prine Wed., March 26, 8 


WWW. lowellsummermusic . org 
Lowell Memorial Auditorium 
East Merrimack Street, Lowell, 
Mass., 978-454-2299, 
lowellauditorium.com 
Meadowbrook U.S. Cellular 
Pavilion 72 Meadowbrook 
Lane, Gilford, 293-4700, mead- 
owbrook.net 

The Middle Arts & Entertain- 
ment Center 316 Central St, 
Franklin, 934-1901, themiddlenh. 
org 

The Music Hall 28 Chestnut 
St., Portsmouth, 436-2400, the- 
musichall.org 

The Old Meeting House, 1 

New Boston Road, Francestown 
Palace Theatre, 80 Hanover St, 
Manchester, 668-5588, palacethe- 
atre.org 


p.m. Cap Center 

• Experience Hendrix Thu., 
March 27, 8 p.m. Casino Ball- 
room 

• Peter Wolf Thu., March 27, 8 
p.m. Tupelo 

• Rock N Blues Guitar Summit 

Fri., March 28, 7:30 p.m. Flying 
Monkey 

• Josh Ritter Fri., March 28, 8 
p.m. Music Hall 

• Steep Canyon Rangers & 
Della Mae Fri., March 28, 8 p.m. 
Silver Center 

• Peter Wolf Fri., March 28, 8 
p.m. Tupelo 

• Mike Gordon (Phish) Sat., 
March 29, 7:30 p.m. Flying Mon- 
key 

• Peter Wolf Sat., March 29, 8 
p.m. Tupelo 

• Shawn Mullins Sun., March 
30, 8 p.m. Tupelo 

• Jim Belushi & Chicago Board 
of Comedy Tue., April 1, 8 p.m. 
Music Hall 

• Clint Black Thu., April 3, 7:30 
p.m. Flying Monkey 

• Brit Floyd Thu., April 3, 8 p.m. 
Verizon Wireless Arena 

• Sandy Hackett’s Rat Pack 
Show Fri., April 4, 7 p.m. Lowell 
Memorial Auditorium 

• Brooks Young Band Fri., April 
4, 7 p.m. Rochester Opera House 

• Roomful of Blues Fri., April 4, 
8 p.m. Tupelo 


Prescott Park Arts Festival 105 

Marcy St., Portsmouth, www. 
prescottpark.org, 436-2848 
Rochester Opera House 31 
Wakefield St, Rochester, 

335-1992, rochesteroperahouse. 
com 

Stockbridge Theatre 

Pinkerton Academy, Route 28, 
Derry, 437-5210, stockbridgeth- 
eatre.com 

Tupelo Music Hall 

2 Young Road, Londonderry, 
437-5100, tupelohall.com 
Verizon Wireless Arena 555 
Elm St., Manchester, 644-5000, 
www.verizonwirelessarena.com 
Whittemore Center Arena, UNH 
128 Main St., Durham, 862- 
4000, whittcenter.com 


• Willy Porter Sat., April 5, 8 
p.m. Tupelo 

• Y&T Sun., April 6, 8 p.m. 
Tupelo 

• Y&T Mon., April 7, 8 p.m. 
Tupelo 

• Ballroom w/ A Twist Tue., 
April 8, 7:30 p.m. Cap Center 

• Psychedelic Furs Tue., April 8, 
8 p.m. Tupelo 

• Hal Holbrook in Mark Twain 
Tonight Fri., April 11,7 p.m. Cap 
Center 

• Scrap Arts Music Fri., April 
11, 7:30 p.m. Dana Center 

• Loudon Wainwright III Fri., 
April 11, 7:30 p.m. Flying Mon- 
key 

• Feist w/ Johnnyswim Fri., 
April 11, 8 p.m. Music Hall 

• Lady Lamb the Beekeper Fri., 
April 11, 8 p.m. Music Hall 

• Natalie Merchant Fri., April 
11, 8 p.m. Music Hall 

• Leo Kottke Fri., April 11, 7 
p.m. Palace Theatre 

• Livingston Taylor Fri., April 

11, 8 p.m. Tupelo 

• Johnny Clegg Band Sat., April 

12, 2 p.m. Lebanon Opera House 

• Comedy with Graig Murphy 
& Mike Prior Sat., April 12, 8 
p.m. Tupelo 

• Bill Engvall Sun., April 13, 7 
p.m. Cap Center 

• Gizmo Guys Sun., April 13, 2 
p.m. Cap Center 



Each performer at the Spring Jam on Friday, 
March 21, at 6:30 p.m. at Bishop Brady High 
School (25 Columbus Ave., Concord 224- 
7418) has a connection to the school. Blues 
guitarist Erik “Fingers” Ray teaches math 
there. The October Sons have performed over 
450 shows in five states, opening for Boston, 
Steely Dan and the Doobie Brothers. Pat and the 
Hats have become a melting pot of genres under 
the banner of a lively pop-rock band, bringing an 
almost theatrical approach to their stage presence; MC 
“Darth” Hall hosts. Tickets $7 at bishopbrady.edu. 



. 2 Young Road • Londonderry, NH • 603-437-5100 

Full Schedules and Tickets: TupeloHall.com 
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HIPPO 625-1855x25 



BUYING 20’S THRU 
50’S WOMAN’S 
ACCESSORIES 

Dresses, hats, costume 
jewelry, purses, perfume 
bottles or anything 
related to ladies. Call 
Kathy 669-1584. 

STUDENTS NEEDING 
HELP WITH ADHD 
HAVE A NEW OPTION.... 

a video game being 
developed by a PhD 
neuroscientist and PhD 


behavioral analyst to 
improve attention and 
planning skills. Available 
now as a pre-order on 
Indiegogo. Act now, 
deadline April 4th noon. 
Go to http://igg.me/at/ 
adaptagames.com 


LESSM 


SAXOPHONE & 
CLARINET LESSONS 

in my Nashua 
Home, all levels and 
ages Please call or 
E-mail:603-689-4011 
saxmanpete@msn.com 


BBQ NEW is Hiring 
Kitchen staff. Wait 
Staff and Bartender in 
Manchester NH. Call for 
Interview 603-782-5054 

PART-TIME TEMPORARY 

position as 

Administrative Assistant 
for training organization 
in Concord, NH, to 
provide administrative 
support that includes 
Quickbooks, writing 
reports, taking minutes, 
answering phones and 


communication with 
board members and 
association membership. 
Fluency with Quickbooks, 
strong organizational 
skills and ability to work 
independently required. 
Associates/Bachelors 
degree with a minimum 
of 3 years experience 
preferred. This position 
is 12-16 hours a 
week on a temporary 
basis, send resumes 
to: NHADACA c/o 130 
Pembroke Rd #100 
Concord, NH, 03301 
nhtiad@gmail.com 


PHLEBOTOMY AND SAFETY 
TRAINING CENTER 

273 Derry Rd., Litchfield, NH 03052 

5 week phlebotomy 
course - $800 
April Registration! 

CALL TO REGISTER TODAY! 

(603) 883-0306 


PART-TIME DRIVER NEEDED. 

Great Pay • Flexible Hours • Fully Insured 
Requires Good Driving Record 

Work Available 7 Days A WeekI 

CALL CHRIS AT: 603-261-0745 



4-Color • 13oz vinyl 
603-625-1855 x25 


hippo 

Dhnts 


603.625.1855x25 



BUSINESSCARDS 

FULL COLOR BOTH SIDES 

O^'V ^ A for 

FOR 

500 

hippo-prmt.com 




hippo prints I 


fdOj; 625-1 855x33 



877-423-6399 • 860-423-6391 • communitypapersne.com 


CASH FOR CARS: 

Any Make, Model or Year. 
We Pay MORE! Running 
or Not, Sell your Car or 
Truck TODAY. Free Towing! 
Instant Offer: 
1-800-871-0654 


AVIATION MAINTENANCE 

Training Financial Aid if 
qualified. Job Placement 
Assistance. Call National 
Aviation Academy Today! 
FAA Approved. CLASSES 
STARTING SOON! 1-800- 
292-3228 or NAA.edu 


WARM WEATHER IS YEAR 
ROUND IN ARUBA. 

The water is safe, and 
the dining is fantastic. 
Walk out to the beach. 
3-Bedroom weeks 
available. Sleeps 8. 
$3500. 


Email: carolaction@aol. 
com for more information. 


BANNERS 

4-Color • 13oz vinyl 

603-625-1855 x25 


-traR$4gg 

(That’s Cheap!) 

Run this size ad for one week 
and your ad will reach 
700,000 homes throughout 
New England for only $ 499 

fThat’S a Lot!) Call June (NOW!) at 

\ ’ / Community Papers of New England 

PLUS, GET A FREE CLASSIFIED! S77-423-6399 


700,000 


All quotes are from Orr: My Story^ by Bob- 
by Orr, born March 20, 1948. 

Pisces (Feb. 19 - March 20) Why would 
someone not wear socks? The answer is that 
when 1 played junior hockey, you were respon- 
sible for packing your own equipment, and on 
one trip I forgot to include a pair of socks in my 
equipment bag. The only option 1 had was to go 
without socks — and it felt pretty good. Socks, 
no socks, go with the flow. 

Aries (March 21 - April 19) The whole 
season had come and gone, and I had done 
little more than watch. Tve said that losing 
is a wrenching disappointment, but watching, 
and wishing you could contribute, is a special 
kind of agony. 

Whether you’re in the game or on the bench, 
you will be making a contribution. 

Taurus (April 20 - May 20) So You Want 
to Be a Professional Hockey Player ... Are you 
willing to pick up pucks after practice, load the 
bus for road games, sit next to another first-year 
player on the bus, and generally do all of the 
things expected of a rookie, as this is considered 
part of the game? This might be your week to 
load the bus and pick up pucks. 

Gemini (May 21 - June 20) Specifically, 
they wanted some insight into how my father had 
handled my development as a player. What was 
it he had done to get me to the top? My fathers 
response was short and sweet: nothing. Keep it 
short and sweet. 

Cancer (June 21 - July 22) I worried that 
I couldn ’t live up to the expectations of the 
Chicago fans. I worried that my teammates 
would be let down. I worried that the man- 
agement group who had brought me in would 
decide that they had made a mistake. Quit 
worrying. It won’t help. 

Leo (July 23 - Aug. 22) There will be some 
who are jealous of you and want you to fail. 
Will you be able to stay away from this group 


of people? You’d better. But don’t assume that 
everyone who disagrees with you is just jealous. 
Now’s not the time to close yourself off from 
opposing viewpoints. 

Virgo (Aug. 23 - Sept. 22) But we need to 
stop worrying about creating more offense, 
because offense takes care of itself. Whether 
two goals are scored or six, there is going to 
be offense. ... Tve never seen a baseball fan 
walk out when a no-hitter is being pitched 
because there isn ’t enough offense. Whatev- 
er kind of game you’re watching, there’ll be 
something to enjoy about it. 

Libra (Sept. 23 - Oct. 22) What happened 
next was something 1 had never prepared for. ... 7 
ended up a member of the Chicago Black Hawks. 
You can overcome a lack of preparedness. 

Scorpio (Oct. 23 - Nov. 21) Professional 
hockey players talk about going out on the ice 
and having fun, which may sometimes sound 
strange to fans, who don \ always go to work 
expecting to have fun. You can have fun and 
be productive. 

Sagittarius (Nov. 22 - Dec. 21) My first goal 
came a few nights later, again in Boston. ...As 
a rule, T don t talk about goals Tve scored, but 1 
will never forget that one. The fans at the Garden 
were on their feet, not because the goal was a 
work of art — it was their way of welcoming me 
to Boston. Give a warm welcome to a newcomer 
— it’ll grease wheels for the future. 

Capricorn (Dec. 22 - Jan. 19) I have been 
told by friends and family members that at cer- 
tain points watching a crucial game, many oj 
them had to turn their heads away from the TV. 
They found it that difficult to deal with the ten- 
sion. But for a player, those are the moments you 
live for. If you can’t stand the tension, turn off the 
TV. Or at least hit the mute button. 

Aquarius (Jan. 20 - Feb. 18) The good thing 
about competing against older and more mature 
players is that it makes you pick up your level oj 
play. Focus on those you admire. 


NITE SUDOKU 


ConceptiS SudoKU By Dave Green 
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Fill in the grid so that 
every row, every column, 
and every 3x3 box contains 
the digits 1 through 9. Last 
week's puzzle answers are 
below 

3/13 
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JONESIN’ CROSSWORDS BY MATT JONES 


^Three in a Row” — where have I heard that before? 


Across 

1 Many- (colorful) 

5 Amtrak stop, briefly 
8 Pile at birthday parties 

13 Nelson Muntz’s bus driver 

14 Blaze a trail 

16 Illusory painting genre 


17 Looming ehoiee 

18 Industrial show 

19 See 3 3 -Down 

20 Wind, eold, ete.* 

23 Droid download 

24 Like, total top ehoiee 

25 Baltimore ball team 



27 Plaee to store your phone numbers 
(before smartphones) 

30 People in a eertain lounge 

31 “This happens time!” 

32 Pup in the Aretie* 

36 Roseanne’s siteom mom 

37 “An Ineomplete and Inaeeurate 
History of Sport” author Kenny 

39 Eggs at a sushi bar 

40 Former Haitian president* 

43 Wilson of “The Offlee” 

45 Nets eoaeh Jason 

46 Won by a shutout 

48 Country singer Harris 

51 “And here it is!” 

52 Joao de Meriti (Brazilian eity) 

53 Group of three ean be heard pho- 
netieally in the answer to eaeh of the 



three starred elues 

58 Standing subway passenger’s aid 

60 “ the mornin’ to ya!” 

61 A wife of Charlie Chaplin 

62 System with joystieks and paddles 

63 Site of museums devoted to Ibsen 
and Muneh 

64 Swabs the deek, really 

65 8 -Down type 

66 President pro 

67 Plaee where “You ean get yourself 
elean, you ean have a good meal” 

Down 

1 Axton of “Gremlins” 

2 Bryee Canyon National Park’s 
loeation 

3 Raison d’ (reason for being) 

4 Toast 

5 Coffeehouse freebie 

6 San Antonio euisine 

7 Neek’s seruff 

8 Full of dirt? 

9 Copper-eolored beer 

10 Ruinous 

11 Nonsense 

12 Fitness traeker units 
15 Mr. MeNabb 

21 Kenny Rogers hit written by 
Lionel Riehie 

22 “Survivor” grouping 


26 CIA’s predeeessor 

27 Self-titled eountry album of 1988 

28 Walkie-talkie word 

29 First name in denim 

32 “I’m ouf ’ 

33 With 19-Aeross, “Truly Flabby 
Preludes” eomposer 

34 Best of the best 

35 Front the money 

37 Cramp-relieving pill 

38 Total 

41 The limit, proverbially 

42 Fish served in fllets 

43 Contrary to Miss Manners 

44 Body makeup? 

46 Fastener in the eomer 

47 Explosive sound 

48 Pieee in the paper, perhaps 

49 Photo finish 

50 Erin of “Happy Days” 

54 Jim Lange, for “The Dating 
Game,” e.g. 

55 Word after elbow or leg 

56 Like some 1950s eomedy material, 
today 

57 Curiosity’s launeher 
59 Installation material 

©2014 Jonesin' Crosswords (editor@ 
jonesincrosswords. com) 



FREE FREE FREE 

From 7am-10am Mon-Sat. Bring your laundry in 
and relax. Enjoy free coffee and free donuts 
And free Wi-Fi all day everyday 


JUNK REMOVAL SERVICE 

Yards • Basements • Attics & More! 
Mattresses • Couches • Desks • Beds • Carpets/Rugs 
Construction debris • Car parts • Appliances & Morel 


SOAP BUBBLE LAUNDROMAT 


DUMPSTERS AND LOADING AVAILABLE 


15 Mill Falls rd Pembroke, 


NH 


603-770-7551 • WWW.PALMERCLEAN0UTS.COM 


LEE’S 

TREE 

SERVICE 


40 Years 
Experience 

Fully Insured 

375 Franklin Rd. 
Salisbury, NH 03268 

603 - 648-2975 


MANNY’S 

TRUCKING: 

Local and long distance 
moves. Clean outs, junk 
disposal of basements, 
garage, attics, yards. 

No job too big or small. 
Licensed and insured. 

603 - 889-8900 


Massage and Bodywork 


By Tammy 

OFFERING: 

Massage 
Craniosacral 
Marma Therapy 
Aromatherapy Consults 
Foot Massage 
LIC#931M 

Concofd,NH* 290-0638 

reconnectmassage.net 


OVER 2000 

BROKEN-IN TIRES 


Many Set of 4 


CANON TIRE 

802-674-5600 


NEW TIRES TOO! 


ZIGGY'S 

ELECTRIC 

Residential • Commercial 
Additions • Renovations 
Pools • Jacuzzis. Service Calls 
Licensed & Insured 

603-695-9080 

603-429-2869 


CHRIS'S 

DISCOUNT 

TIRES 

Auto Parts & Acces- 
sories. Will buy & 
sell. New & Used 
Delivered 24/7 • Best 
Rates in the State. 

Bendable • 

20 Years EstCall: 


603-261-0745 


WANTED 
DIABETIC 
TEST STRIPS 
Will pay up to 
40.00 per box. 
Call 603-623-3954 
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NEWS OF THE WEIRD BY CHUCK SHEPHERD 


USERS GUIDE TO 



PRESS RELEASES 

Send press releases (that inelude time, dates and 
location of the event plus contact information for the 
public and, if different, contact information for our 
reporters) to news@hippopress.com. 

That is a general mail box. To reach reporters with 
specific sections of the paper: 

• Arts — Send information on exhibits, theatrical 
productions, classical music events, art and theater 
classes and auditions to Kelly Sennott at arts@ 
hippopress.com. You can also reach her by phone at 
625-1855 ext. 12. 

• Books — Send information on book-related events 
(including author events, book clubs, poetry events 
and more) to Kelly Sennott at arts@hippopress.com. 
Books submitted for review will not be returned. 
Books can be submitted for review or mention to 
Book Editor, The Hippo, 49 Hollis St., Manchester, 
NH, 03104. Books submitted will be considered for 
review but are not guaranteed review or mention. 

• Food — Send information about new 
restaurants, new menus, new chefs, chef and 
restaurant awards, food events, wine tastings, 
beer and wine making, cook-offs and other food 
competitions to food@hippopress.com 

• Listings — Send information on events and classes 
for kids, continuing education for adults, fitness 

and health classes and events, local museum events 
and exhibits, volunteer needs and more to listings@ 
hippopress.com. Please send information intended 
for listings section at least two weeks before the 
publication date (Hippo publishes every Thursday) 
before the event. Please note that due to space 
constraints, not all listings run every week. 

• Music — Send information on upcoming live music 
performances, bands, new CD releases, comedy 
nights, DJs and karaoke nights, nightlife events and 
concert series to music@hippopress.com. 

• News — Send information about new businesses, 
political events and other items intended for the news 
section to jmucciarone@hippopress.com. You can 
also reach him at 625-1855 ext. 36. 


Not sure who to send it to? You can also contact editor 
Amy Diaz at adiaz@hippopress.com or call 625-1855 
ext. 29. 

LETTERS TO THE EDITOR 

Send letters to the editor to news@hippopress.com. 
Include your name, address and phone number for 
verification. Letters will be edited for size and will 
appear in our occasional comments section. 

GENERAL SUBMISSIONS 

The Hippo does not accept unsolicited articles, 
photos, illustrations or guest columns for 
publication. Submissions will not be returned or 
acknowledged. 

DISPLAY ADVERTISEMENTS 

Contact Charlene Cesarini at 625-1855 ext. 26 or 
at ccesarini@hippopress.com or Jody Reese at 
625-1855 ext. 21 or atjreese@hippopress.com for 
information on placing a display advertisement. 

The space reservation deadline is Friday at 
noon. The ad materials deadline is Monday at noon. 
Contact your ad rep or Charlene Cesarini for 
more information. 

LINE CLASSIFIED ADS 

Contact our classified ad department at 
classifieds@hippopress.com or 625-1855 ext. 25. 

The deadline for classifieds is Monday at noon. 



HIPPO I MARCH 20 - 26, 2014 I PAGE 70 


San Fran’s No. 1 problem 

The ecology-conscious city (having 
recently encouraged routine composting of 
dinner leftovers) is now considering envi- 
ronment-friendly public urinals such as the 
PPlanter created by engineer Brent Buck- 
num. Users urinate into a ceramic basin and 
flush the waste with run-off hand-washing 
water into a bed of bamboo plants. Buck- 
num claims minimal maintenance and an 
odor-free experience, but on the other hand, 
only a user’s midsection area is blocked 
from public view — a concession necessitat- 
ed by San Francisco’s sour experience with 
lockable public toilets, which shielded sex 
acts and crime. (A less-elaborate structure 
— the open-air, similarly privacy-challeng- 
ing “pPod” — is currently being readied for 
deployment in the city’s Dolores Park.) 

The entrepreneurial spirit 

• Branko Bogdanov, 58, his wife, Lela, 
52, and daughter Julia, 34, were arrested in 
March and charged in a 10-year shoplifting 
enterprise run out of their upscale North- 
brook, 111., home, which they allegedly used 
as a base while prowling stores in states as 
far away as Florida, stealing high-end toys 
and jewelry, which they resold on eBay and 
to their fences. Police estimate the Bogdan- 
ovs swiped as much as $7 million worth on 
their forays — many items being stashed in 
Lela’s customized flowing skirts with hid- 
den pockets. 

• A trauma victim arriving at a hospital 
emergency room but requiring specialized 
intensive care would usually be transferred 
promptly to a qualified “trauma center,” 
whose success rate with such patients is 
believed to be 25 percent better than that of 
ordinary hospitals. However, a recent study 
from Stanford University researchers found 
that, among 636 hospitals observed, there 
was a greater reluctance to make the trans- 
fer if the patient was fully insured. (That 
is, the authors suggest, there is a tendency 
for hospitals to hang onto insured patients, 
even though their outcomes might be worse, 
but not to similarly hang onto the unin- 
sured — who are more likely to be properly 
transferred.) 

• Cosmetic surgery is expensive, but 
beauty-conscious Japanese girls and wom- 
en (especially those obsessed with a more 
“Western” look) have low-priced work- 
arounds to choose from — as uncovered in 
January by the fashion blogger Liz Katz: 
the $63 Face- Slimmer Exercise Mouthpiece 
(insert it for three minutes a day, make vow- 
el sounds and watch a “saggy” mouth turn 
taut); the Beauty Lift High Nose nostril clip, 
which emits electronic vibrations to raise the 
proboscis’s profile; and an altogether dif- 
ferent but similarly painful-appearing Nose 
Straightener (insert for 20 minutes a day for 
added “perkiness”). 


Science fair 

Security and law enforcement agencies 
are looking beyond traditional biometric 
identification techniques (such as the accu- 
rate but obtrusive fingerprint and iris scans 
and unobtrusive yet questionably accurate 
facial-recognition) and, based on recent 
laboratory research, are now considering 
earwax and underarm odors. Work by Phil- 
adelphia’s Monell Chemical Senses Center 
shows that ear secretions may reveal person- 
al identity, ethnicity, health status and sexual 
orientation, among other information, and 
researchers at the Polytechnic University 
of Madrid (Spain) said their work demon- 
strates that recognizable patterns in body 
odor remain stable even through disease and 
diet change (although admitting that even 
the best odor technology is far inferior to a 
dog’s nose). 

Leading Economic Indicators 

• Farming continues to be a noble but gru- 
eling existence for rural residents of China, 
who work for the equivalent of only about 
$1,300 a year, but in one village (Jianshe, in 
southwest Sichuan province), farmers have 
established a co-operative capitalist model, 
and in January officials delivered residents 
their annual dividend in cold cash — the 
equivalent of about $2.1 million to split 
among 438 households. Authorities unload- 
ed banknotes in stacks that constituted a 
7-foot-high wall of money, requiring villag- 
ers to pull 24-hour shifts to guard it. 

• With property values sky-high in posh 
London boroughs like Chelsea and Kensing- 
ton, some super-wealthy residents desiring 
to expand — and who might ordinarily be 
forced to build up higher — are building 


down, constructing elaborate, multistory 
basements instead. CNN reported in January 
that additions are underway (one covering 
five floors below ground) for subterranean 
home theaters, gyms, golf simulators, bowl- 
ing alleys and even swimming pools. 

• Cost of Spain’s Economic Collapse: 
London’s Daily Mail reported in March that 
Spain might have as many as 2,900 recent- 
ly abandoned “villages” (swaths of land 
with clusters of houses) deserted by owners 
forced into cities to find work during the cur- 
rent recession — and that speculators were 
buying entire villages at single-house prices 
and turning them into vacation retreats. 

The new normal 

• A plaintiff in an auto-accident lawsuit, 
who is claiming an injury that has impaired 
her inclination for “social activities,” was 
ordered by a judge in Nova Scotia to prove 
her loss by showing a reduction in the 
time she spent on Facebook. Justice Glen 
McDougall ruled that Joanne Conrod must 
disclose her log-in and log-out information 
but need not reveal her complete Facebook 
profile. 

• TArizona-based Christian “exorcist” Bob 
Larson, who claims to have performed more 
than 20,000 demon-expulsions, recent- 
ly branched out by allegedly (in front of 
CNN’s Anderson Cooper) cleansing a cli- 
ent in Norway — via the Internet-enabled 
phone application Skype. (Given the fragil- 
ity of computer operating systems, critics 
— including “mainstream” exorcists — find 
it puzzling that a demon could not disable 
Larson’s.) 

For more, visit newsoftheweird.universe. 
net 
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THEN- -PERHAPS TWJ'RE A 
toUNiS WiFEx P05TP0NIN& parent- 
rioot> UNTIL Tov-RE MORE FINAN- 
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Fill out the Reader Survey for a chance to win gift certificates to local restaurants 



Go to: hippopress.com/ survey 
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Your guide to kids^ 
' ^ summer camps 
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THE PERFECT 
t. BIRTHDAY IN 
MONTPELIER 
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At FairPoint, we believe in empowering our communities to make strong connections. 

Like helping a pair of persistent parents find the rare toy their son has been dreaming about from a collector two 
states away. Our high-speed network and broadband service enable people all over northern New England to connect 
within the region and beyond, bringing the world closer and making birthdays brighter. These connections are why, 
since April 2008, we've invested over one million dollars a week in new technology, infrastructure, and services for 
our northern New England network. Because a connected community is a happier community. 


Learn more at FairPointConnects.com 


